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ADVERTISEMENT. 


1 


”^ealih  is  the  thing.** 


Cadbury’s 

COCOA 

can  always  be  relied  upon 
for  its  purity.  Adulterated 
Cocoas  are  risky  and  should 
be  avoided. 

Cadbury’s 

COCOA 

taken  regularly,  is  highly 
beneficial  to  Young  and  Old, 
the  Delicate  and  the  Robust. 
It  is  a perfect  food  for  all 
times  and  Seasons. 


Absolutely  Pure 
therefore  Best 
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Six  Reasons  why 

Brown  & Poison’s 
**  Patent”  CORN  FLOUR 

SURPJJSSES  JiLL  OTJdERS  fop 
Thickening  Sauces  and  Soups. 

1.  Because  it  is  absolutely  pure. 

2.  Because  it  is  more  palatable  than  any  other 

Corn  Flour  in  the  market. 

\ 

3.  Because  its  delicate  flavour  and  great 

thickening  power  are  such  valuable  and 
essential  adjuncts  in  the  preparation  of 
Sauces  and  Soups. 

4.  Because  it  does  not  destroy  the  flavour  of 

the  most  delicate  dish,  as  ordinary  flour 
often  does. 

5.  Because,  although  not  the  cheapest  of  the 
cheap,  it  is  so  economical  to  use  that 
it  is  within  the  reach  of  all. 

Because  it  is  the  BEST  for  all  quickly- 
made  Sauces. 


6. 
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ill 


STRONG 

POINTS 

Brown  & Poison's 

RAISING  POWDER 

PAISLEY  FLOUR” 

For  Home  Baking,  to  be  Used  One  part  with  Six 
to  Eight  parts  of  Ordinary  Flour.  No  Other 
Raising  Agent  is  required. 

1.  It  RAISES  Bread,  Scones,  and  Cakes  very  evenly, 

makes  them  beautifully  light,  and  improves  their 
flavour. 

2.  It  makes  Bread  digestible  even  when  new — Paisley 

P'lour  Bread  and  Scones  are  best  when  new. 

3.  It  makes  Pastry  crisp  and  short  and  easy  of  digestion. 

4.  It  makes  Suet  Puddings  and  Dumplings  lighter  and 

more  digestible. 

5.  It  is  simple  to  use  and  certain  in  action.  It  does 

away  with  the  delay  of  yeast  and  the  uncertainty 
of  baking  powder. 

6.  It  saves  time  in  baking — little  Scones  or  Loaves  for 

Breakfast  or  Tea  can  be  made  in  a quarter  of 
an  hour. 

7.  It  makes  baking  easy — even  beginners  get  good 

results. 

8.  IT  MAKES  HOME  BAKING  A PLEASURE. 
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For  ist  class  Jellies  always  use 

Nelson’s  Opaque  Gelatine. 

To  be  had  of  all  Dealers. 

“Well  known  and  appreciated  in  every  household 
throughout  the  kingdom.” — {Lady's  Pictorial!) 

“Nelsow’s  Home  Comforts.” 

A USEFUL  BOOK  OF  RECIPES, 

By  MARY  HOOPER, 

Author  of  “ Little  Dinners  f 

“ May  be  heartily  recommended.” — ( The  Queen!) 

To  be  obtained  f^ratis  from 

GEO.  NELSON  DALE  & CO.,  Ld., 

/4,  Dowgate  Hill,  London,  E.C. 


The  Mem  Sahib’S  Book 

OF 

eaKEs,  se0NES,  Biseuirs,  &c., 

Containing  166  Recipes. 

BY 

CARRIE  CUTCREWE. 


CAN  BE  OBTAINED  FROM 

Messrs.  THACKER,  SPINK  & CO.. 

5 & 6,  Government  Place,  Calcutta. 
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Delicious  Darjeelina  Cca. 


DIRECT  FROM  THE  GARDEN. 


Rs. 

A. 

Flowery  Orange  Pekoe 

...  per  lb.  ...  I 

0 

Pekoe 

...  0 

12 

Family  Mixture,  Blend  I 

„ ...  0 

10 

„ „ Blend  II  ... 

„ ...  0 

9 

In  boxes  from  j to  40  lbs. 

The  above  can  be  delivered  free  in  England  at  2s., 
ij.  ir.  bd.  and  u.  per  lb.  Packing  and  delivery  at 
Railway  Station  free. 

Special  rates  for  Messes,  Clubs  and  Schools. 

Terms  Cash  or  V.-T.  P. 

SAMPLES  SENT  IP  DESIRED. 

Apply  to — 

THE  MANAGER, 

Mahalderam  Tea  Estate, 

Kurseong,  Darjeeling, 


The  Tea  at  Re.  i per  lb.  is  used  by  the  Author  of  this  book 
who  says — “The  last  you  sent  was  delicious.” 

From  the  General  Plospital,  Calcutta— The  Tea  is  very 
good  and  all  like  it. 

From  Mozufferpore,  Tirhoot—^^  That  Tea  you  sent  me  is 
most  delicious,  could  you  send  20  more  lbs.  of  it  ? Oramre 
Pekoe.”  ^ 

From  Bishop's  College  School,  Calcutta— The:  Tea  you 
sent  us  at  10  annas  per  lb.  w'as  most  excellent  ; we  all  liked 
it  very  much.” 

Magistrates  House,  Calcutta—'^  1 find  the  Tea  excellent, 
and  should  like  10  lbs.  more.” 

Rampore  Beauleah—^'  Please  send  another  box  of  your 
delicious  Tea  at  Re.  i per  lb.;  it  is  so  good  thjt  we  have 
nearly  used  the  box  we  brought  down  with  us.” 
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First  Report 

OF  THE 

Centiai  Eiecyiive  oomiiiinBe, 

Indian  Famine  Charitable  Relief 
Fund,  1897. 


Page  33. 

^MONG  the  Additional  Comforts  special  mention 
is  made  of  MELLIN’S  FOOD  received 
from  the  Central  Committee.  These  are  largely  being 
availed  of  by  the  officers  in  chai’ge  of  poor-houses,  and 
with  much  beneficial  results.  In  most  of  the  cases, 
especially  where  Mellin’s  Food  has  been  used, 
the  change  after  a few  weeks  in  the  appearance  of  the 
children  using  it  is  said  to  be  marvellous.  From 
walking  skeletons  they  become  again  the 
plump  and  healthy  children  they  once  were. 

MELLIN’S  F00D  is  untouched  by  hand,  is 
free  from  Starch,  and  is  adapted  for  the  use  of  Infants 
from  Birth. 


“Mellin’s  Food  Company  lor  India,” 

LITU^ITED. 

Calcutta  Works,  REDCLYFFE  ROAD, 
Upton  Park,  LONDON,  E., 

And  to  be  obtained  from  all  Cliemiats,  Stores,  Etc. 
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Cawqpoie  Floor  mills  Gompaiii,  LD., 

CA  WNPORE. 


'AKE  and  supply  in  any  quantity  for  house- 
hold use  assorted  Flour,  Soojee,  Brown 
Meal,  etc.,  for  Pastry,  Bread,  Cakes, 
Pies,  etc.,  also  Dullia,  coarse  and  fine  Soojee  for 
Porridge. 


Standing  Orders  registered  for  Weekly,  Bi- 
monthly or  Monthly  despatch,  with  care  and 
punctuality. 


AH  information  forwarded  on  application. 


Behar  iRori  Works, 

MOZUFFERPORE, 

B.  & N.-W.  Ry., 

Genera.1  Ag'ency 

• • for  afl  Hardware. 

Tube  Wells,  Lawn  Mowers,  Garden  Tools, 
Wire  Netting,  Bedsteads,  Cooking  Utensils] 
Churns,  Separators,  Cutlery,  etc.,  etc. 


Apply  to—  , 

The  Manager. 
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TIME  AND  MONEY  SAVED  BY  USING 


REFINED  BEEF  SUET 

Indrspanatblo  In  ovary  Houaahold  all  tho  ybar  roundm 
Spocially  rocommended  for  Summor  Uao  and  for 
Hot  CHmatoa. 

It  supersedes  Raw  Suet,  Lard,  and  Cooking: 
Butter  for  Pudding^s,  Cakes,  Mince  Meat,  Pie 
Crust.  Frvinii  c&ri  ^ Cooking:. 

Prepared  from  best  hinglish  Beef  Suet  only ! Saves  trouble  of 
chopping:!  Always  ready  for  use  ! No  waste!  One  pound  g:oes 
as  far  as  two  pounds  of  Raw  Suet ! 

Digestible  and  Wholesome.  Absolutely  Pure. 

~ Sole  Manufacturers— 

HUCON  & Co.,  Ltd.,  PENDLETON,  MANCHESTER. 


/ y <1^  cD 


The  Mem  Sahib’s  Book 


OF 

COOKERY. 


BY 

CARRIE  CUTCREWE. 


THIRD  EDITION. 


Calcutta: 

THACKER,  SPINK  AND  CO, 


*s 


CALCUTTA  ; 

PRINTED  BY  THACKER,  SPINK  AND  CO. 


WELLCOME  INSTITUTE 
LIBRARY 

Coll. 

welMOmec 

Cali 

No. 

QT 

• 

PREFACE  TO  THE  THIRD  EDITION. 


By  way  of  prefatory  matter,  I may  mention  that  my 
object  in  this  Cookery  Book  has  been  to  try  and  carry 
out  the  fact  that  “ variety  is  charming.”  Nobody  doubts 
this  ; but  it  is  a charm  somewhat  difficult  at  times  of 
attainment,  and  to  no  one  more  so  than  to  the  harassed 
haus  frau  in  quest  of  new  dishes.  Among  the  following 
recipes  I hope  my  readers  will  find  many  “ tit-bits  ” for 
their  table.  They  have  been  gathered  from  many  sources, 
have  been  for  the  most  part  tried  and  approved,  and 
can,  moreover,  be  made  by  inexperienced  cooks  with  a 
little  trouble  and  care. 

As  a rule,  I think,  prefaces  are  considered  to  be  some- 
what superfluous,  so  I will  be  as  concise  as  possible 
and  only  write  a few  lines  to  say  that  when  I wrote 
First  Edition  of  my  little  book  on  Cookery  I felt  some- 
what diffident  about  bringing  it  before  the  public.  The 
rapid  'sale,  however,  of  the  same  having  been  quite 
beyond  my  expectations  showed  me  that  such  a book  was 
evidently  needed  in  India,  so  I hastened  to  bring  out 
a Second  and  larger  edition  in  1894.  The  1,000  copies 
then  printed  having  now  been  sold  out,  I now  beg 
to  present  to  the  public  a Third  Edition,  with  which  I 
have  taken  great  pains  and  tried  to  make  the  work  as 
perfect  as  my  abilities  will  allow.  The  First  Edition 
contained  about  350  recipes,  the  Second  700  recipes,  and 
this  present  edition  over  1,000,  and  I hope  will  make 
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the  fact  that  variety  is  charming  still  more  easy  of 
attainment.  I would  also  mention  that  T have  added 
a chapter  to  this  edition,  viz.,  Hints  to  those  returning 
to  England,  and  I trust  that  this  will  add  to  its  popu- 
larity and  also  be  of  some  real  use  to  those  of  my 
readers  who  may  be  going  Home.  So  many  Anglo- 
Indians  on  going  back  to  the  old  country,  especially 
after  an  absence  of  many  years,  have,  as  a rule,  with- 
out doubt  to  buy  their  experience  at  much  loss,  to  .say 
nothing  of  much  trouble  and  inconvenience,  and  as  I 
have  gone  through  it  all  myself  on  several  occasions,  I 
feel  quite  confident  that  I can  give  good  and  whole- 
some advice  on  the  subject. 

In  conclusion,  I would  point  out  that  this  book  has 
been  compiled  with  a view  to  economy,  very  necessary 
now-a-days  with  the  so  much  reduced  rupee,  and  I hope 
this  enlarged  edition  will  prove  equally  useful  both  to 
bachelor  and  mem  sahib. 


CARRIE  CUTCREWE. 


INTRODUCTORY  REMARKS. 


A DIRTY  kitchen  is  a disgrace,  so  let  every  mem 
sahili  have  this  part  of  her  establishment  well  under 
her  surveillance,  and  though  her  too  frequent  presence 
in  the  kitchen  is  unnecessary,  she  should  make  a point 
of  visiting  it  periodically  to  see  that  it  is  kept  clean 
and  orderly.  Eschew  degchees,  and  with  them  goes 
the  danger  of  copper  and  lead  poisoning.  Use  either 
English  enamelled  sauce  and  stewpans,  or  what  is 
much  better,  all  cooking  utensils  of  aluminium.  There 
is  no  more  perfect  metal  for  the  purpose,  and  this 
particularly  so  for  a country  like  India.  The  great 
advantage  about  aluminium  cooking  vessels  is  that  they  ' 
never  require  tinning  or  kalaiing,  a great  desideratum 
from  a hygenic  and  economic  point  of  view.  Further 
advantages  are,  they  are  durable,  clean,  do  not  corrode, 
cook  quickly  and  are  light,  about  one-third  the  weight 
of  other  utensils.  It  is  the  high  cost  that  has  hitherto 
stood  in  the  wny  of  their  being  generally  adopted  in 
India,  This  is  now  overcome,  and  in  examining  the 
cost,  taking  into  consideration  the  time  they  last,  they 
will  be  found  to  be  cheaper  in  the  end  than  copper, 
enamel  or  nickle  ve-ssels.  The  cost  of  a set  of  aluminium 
cooking  degchees,  each  set  consisting  of  six  pieces  with 
covers  fitting  nicely  one  into  another,  costs  about  Rs.  50, 
and  can  be  obtained  fiom  all  respectable  firms  of  iron- 
mongers, etc. 

Tinned  meats  and  fish  should  be  purchased  in  small 
quantities  at  a time  to  ensure  their  being  perfectly 
fresh.  Procure  them  from  reliable  firms.  For  the 
making  of  your  bread,  cakes,  etc.,  u.se  Hour  made  by  the 
jTiills  in  different  parts  of  the  country  instead  of  the 
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soojee  and  ata  of  the  bazaar.  There  is  no  compa- 
rison between  the  two,  and  the  price  is  much  the  same. 
For  your  knives  invest  in  an  English  knife  board  or 
knife  machine,  and  Wellington  knife  polish,  otherwise 
j’ou  will  find  your  expenditure  in  these  commodities 
heavy,  as  they  will  be  rubbed  on  stone  steps  and  such 
like. 

Do  not  allow  your  cook,  if  you  use  enamelled  frying- 
pans,  to  scrub  or  scratch  them,  as  after  this  operation 
any  preparation  fried  thei'ein  is  likely  to  burn.  If  the 
fr3dng-pan  has  become  black  inside,  rub  it  with  a hard 
crust  of  bread  and  then  wash  it  in  hot  water  with  a- 
little  soda  in  it. 

As  nothing  adds  to  the  daintiness  of  a well-appoint- 
ed table,  as  does  well-polished  plate,  fix  one  day  a 
week  in  which  it  has  to  be  cleaned.  It  is  impossible 
to  make  greasy  plate  take  a polish,  so  spoons  and  forks, 
etc.,  should  first  be  well  washed  in  soap  and  water  with 
a small  lump  of  washing  soda  in  it,  then  dry  it  well 
before  polishing  with  plate  powder,  Goddard’s  and 
jeweller’s  rouge  being  the  two  best  to  use. 

To  ensure  good  and  pure  water  my  advice  to’e very- 
one  is  to  put  down  a tube  well ; the  price  complete 
with  driving  apparatus  costs  only  about  Rs.  85,  and  it 
is  well  worth  the  money.  No  impurities  can  get  into 
it,  and  one  has  the  satisfaction  of  knowing  that  one’s 
water  comes  up  pure  and  sweet  from  Mother  Earth, 
instead  of  being  obtained  from  a well  in  which  frogs, 
decayed  vegetation  and  other  debris  have  collected  or 
from  a river  which  is  undesirable  for  many  reasons. 

The  best  and  most  efficient  filter,  is,  I think,  the- 
ordinary  one,  common  all  over  India,  and  made  as 
follows  : — Have  a tripod  made  of  wood,  with  supports 
for  three  ghuri’as,  one  above  the  other,  have  a small  hole 
made  in  the  bottom  of  two  of  them.  Put  one  on  the 
top  shelf  of  the  tripod  filled  with  fine  sand,  another 
on  the  middle  shelf  filled  with  charcoal,  and  the  third 
on  the  lower  shelf  which  must  be  the  one  without  any 
hole.  When  your  water  is  drawn  from  the  tube  well, 
boil  it  (this  is  not  absolutely  necessaiy),  and  then  pour 
it  into  the  ghurra  containing  sand  : from  this  it  will 
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percolate  through  the  one  containing  charcoal,  and  from 
that  it  will  filter  through  into  the  empty  ghurra  on  the 
lower  shelf.  It  is  then  ready  for  use.  Should  you  not 
have  a tube  well  and  your  water  has  to  be  obtained 
from  an  ordinary  well  or  river,  care  must  be  taken  that 
the  water  is  boiled  fbr  15  minutes  before  putting  through 
the  filter,  as  it  takes  that  time  before  the  germs  are 
killed.  Cover  the  top  ghurra  with  a platter  made  of 
wood  and  the  two  others  with  clean  pieces  of  cloth, 
to  prevent  insects  from  getting  in.  Before  using  the 
sand  and  charcoal,  let  it  be  thoroughly  cleansed  by 
making  a solution  of  10  grains  of  permanganate  of 
potash  (Condy’s  fluid)  to  every  gallon  of  water,  and  pour 
through  several  times,  after  which  use  plain  water  once 
or  twice.  This  operation  will  free  the  .sand  and  charcoal 
from  any  impurity.  The  charcoal,  sand  and  ghurras 
should  be  changed  every  fortnight,  as  of  course  the 
longer  they  are  used,  the  fouler  they  must  become. 
These  filtering  operations  should  be  superintended  by 
the  mistress  herself  and  not  left  to  the  servants  ; so 
many  dangerous  illnesses  owe  their  origin  to  bad 
water,  that  too  much  care  and  attention  cannot  be 
given  to  ensure  its  purity. 

To  cool  water,  beer,  etc.,  when  ice  is  not  obtainable, 
the  following  method  will  be  found  most  efficient  : — 
Have  a piece  of  mango  wood  2 ft.  high  by  8 inches 
square,  cut  round,  hollow  out  the  inside  so  as  to  hold 
a quart  bottle  and  allow  space  all  round  for  the 
chemicals.  Lay  in  a stock  of  saltpetre  (shora) — it  is 
best  in  crystals — and  glauber  salt  (goolberi).  Take 
about  one  handful  of  saltpetre  to  two  of  glauber  salts, 
partiall}’’  fill  the  hollow  in  the  mango  chunga,  as  it 
is  called,  with  water  and  mix  in  the  chemicals.  Then 
put  in  the  bottle  of  liquor  or  water  you  wish  to  cool 
and  work  it  up  and  down,  at  the  same  time  giving 
it  a rotatory  motion,  and  in  about  five  minutes  the 
water  will  be  sufficiently  cooled.  Take  care  that  the 
corks  of  the  bottles  are  sound  and  well  put  in,  other- 
wise the  mixture  may  get  in  and  taint  the  water  or 
liquor  ; also  for  the  same  reason  after  taking  the 
bottle  out  of  the  chunga,  wipe  it  carefully  with 
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a cloth.  Glauber  salts  alone  can  be  used ; they 
are  much  cheaper  than  saltpetre,  but  the  result  is  not 
so  good  as  when  the  two  chemicals  are  mixer!  to- 
gether. Again  if  expense  is  not  an  object,  a small 
quantity — about  one  chittack — of  sal  ammoniac («a«r7//a) 
for  every  bottle  requiring  cooling,  mixed  with  the  pro- 
portions given  of  glauber  salts  and  saltpetre,  make  an 
excellent  cooling  mixture.  The  same  mixture  can 
only  be  used  once,  so  must  be  thrown  away.  The 
soil  on  which  it  is  thrown  becomes  thoroughly  im- 
pregnated with  saltpetre  and  can  always  be  disposed 
of  to  the  nooniahs  or  saltpetre  workers,  who,  I think, 
would  gladly  give  a certain  amount  of  saltpetre  for 
the  privilege  of  being  allowed  to  take  away  the  earth 
from  which  they  will  extract  a large  percentage  of 
saltpetre.  Liquor  once'  cooled  will  not  cool  well  a 
second  time  unless  kept  for  a few  days. 

During  west  winds  another  most  efficient  method  of 
cooling  is  to  lay  the  bottles  in  an  open  wicker  work 
basket  with  grass  in  ib.  This  grass  must  be  kept  wet, 
and  the  water  or  liquor  after  being  in  the  hanging 
basket  on  which  the  wind  has  had  full  play,  will  lie 
found  to  be  deliciously  cool. 

On  account  of  the  heat,  meat  often  cannot  be  kept 
long  enough  to  render  it  sufficiently  tender.  Pipita 
or  papiya  leaves  wrapped  round  it  for  one  hour  will 
have  the  desired  effect. 

Borax  is  excellent  for  keeping  meat  fresh.  The  meat 
should  be  washed  in  a solution  made  b}'  dissolving  one 
teaspoonful  in  a seer  or  quart  of  warm  water. 

Milk  also  can  be  kept  sweet  and  nice  for  some  time 
by  adding  a small  saltspoonful  of  patent  borax  dissolved 
in  a dessert  spoonful  of  water  to  every  seer  of  milk. 

Butter  may  also  be  preserved  by  soaking  a piece  of 
cloth  in  a solution  of  borax  and  water  (half  a tea- 
spoonful to  a pint  of  water). 

It  also  imparts  a brightness  to  glass  and  china  which 

nothing  else  will  give.  . , , • 

There  are  several  preparations  of  this  useful  chemi- 
cal, two  of  the  best  being  Bird’s  Italian  borax  and 
Patent  Californian  borax. 
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A secret  worth  knowing  for  the  preservation  of  meat, 
known  I fancy  to  but  few,  is  as  follows  : — 

Have  a common  deal  box,  about  3 ft.  x 3 ft.  x 3 ft., 
with  a lid  on  hinges.  In  the  inside  of  the  lid  have 
two  or  three  iron  hooks  inserted,  on  which  to  hang  the 
meat.  Mix  8 chittacks  of  pounded  charcoal,  1 chittack 
of  sulphur  {gundhuk)  and  half  a chittack  of  saltpetre 
with  gum  water,  made  from  common  gum  (Gond)  pro- 
curable in  the  bazaar.  Form  into  six  flat  cakes  and 
dry  them  in  the  sun.  One  of  these  cakes  will  be  suffi- 
cient for  tsvo  pieces  of  meat.  Hang  your  meat  on  the 
hooks  for  the  purpose.  Put  one  of  the.  cakes  into  an 
earthenware  pan  or  chatti,  set  fire  to  it  on  one.  side 
only,  so  that  it  will  smoulder  slowly,  shut  up  the  box, 
and  have  it  shut  until  the  sulphur,  etc.,  has  all  burnt 
awa}'.  By  this  process  meat  can  be  kept  perfectly 
fresh  for  three  or  four  days  in  the  hottest  weather,  and 
will  not  be  affected  in  any  way  by  this  most  excellent 
method  of  preservation. 

The  following  hints  to  show  how  good  meat  be 
distinguished  from  inferioi-  may  be  useful  to  many 
beginners  in  house-keeping.  : — 

True  well-fed  beef  may  be  known  by  its  texture  and 
colour.  The  lean  should  be  of  a deep  coral  red  and 
the  fat  healthy  looking,  inclining  rather  to  white  than 
to  yelloAv  and  streaky,  for  with  beef,  as  with  bacon,  the 
best  meat  is  streaky.  If  the  meat  is  dark,  it  is  not 
fresh.  A lean  piece  of  beef  will  invariably  be  tough, 
and  though  offered  cheap  would  be  dear  at  the  price. 

Cow  beef  may  be  known  by  the  colour  of  the  lean, 
which  is  much  paler  than  that  of  bullock  beef,  and  the 
fat  is  whiter  ; if  an  old  animal,  the  flesh  will  be  coarser 
and  hard  to  the  touch.  Buffalo’s  flesh  is  of  a dark 
colour  and  has  a coarse  grain  ; the  fat  is  hard  and 
skinny,  and  it  has  a peculiar  odour,  and,  when  cooked, 
has  a sweet  taste.  Though  much  appreciated  by 
natives,  it  is  entirely  unfit  for  a European  table. 

Good  veal  may  be  recognized  by  the  kidneys  being 
well  .surrounded  by  fat ; the  flesh  of  the  bull  calf 
is  brighter  in  colour  than  that  of  the  cow  calf.  The 
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meat  should  be  light  coloured  and  feel  dry  to  the  touch  ; 
if  flabby  or  spotted  it  is  not  good,  and  the  vein  in  the 
shoulder  should  be  plainly  visible,  and  of  a bright  blue 
or  red  colour ; if  spotted,  or  yellowish  or  greenish,  it 
is  stale  and  should  be  refused. 

Mutton  should  be  Of  a dark  colour  and  well  covered 
with  fat,  which  should  be  firm  and  white.  Goat’s  flesh  is 
often  substituted  for  mutton,  and  as  there  is  very 
little  difference  in  the  appearance  of  the  two  before 
they  are  cooked ; the  only  safe  plan  is  to  authorize 
your  khansamah  or  butler  to  show  you  the  meat  with 
the  hoof  on,  but  even  with  this  precaution  you  must 
examine  it  very  carefully,  as  a sheep’s  hoof  has  been 
known  to  have  been  sewn  on  to  a goat’s  leg ! Indian 
sheep  are  usually  small  and  lean,  but  if  well  fed,  the 
mutton  should  be  well-flavoured. 

The  following  will  be  found  sufficient  for  an  ordinary 
household  for  a month’s  consumption  : — 

1 Rupee’s  worth  best  rice. 

1 Rupee’s  worth  of  spices  for  curries,  puddings,  etc. 

8 Annas  ,,  „ salt  for  table  and  cooking  purposes. 

8 ,,  ,,  „ dhal  or  lentils  for  curry. 

Since  writing  this  Third  Edition  of  my  book  I have 
had  the  opportunity  of  testing  the  Eagle  Ranges,  and  I 
cannot  speak  too  highly  of  them.  They  are  without 
doubt  the  best  kitchen  ranges  made,  and  I think  Indian 
kitchens  would  be  vastly  improved  if  fitted  up  with  one 
of  these.  Possession  of  one  would  render  every  mem 
sahib  independent  of  the  village  baker.  I have  often 
thought  typhoid  and  cholera  might  be  traced  to  bazaar- 
made  bread.  These  Eagle  Ranges  are  economical, 
effective  and  durable  and  are  in  every  way  a perfect 
cooking  apparatus  and  not  to  be  surpassed.  The 
following  are  a few  points  in  their  favour  : — 

1st — Enormous  economy  in  fuel. 

2nd — They  require  no  brickwork  flues  round  the  oven. 

3rd — Can  be  used  either  with  close  or  open  fire. 

4th — The  size  can  be  increased  or  diminished  as 
required. 

5th — Roasts  perfectly  in  front  of  fire; 
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6th — The  flues  of  the  pastry  ovens  are  so  arranged 
that  the  ovens  can  be  heated  equally  in  all 
parts  or  an  excess  of  heat  turned  on  at  top 
and  bottom.  This  is  most  essential  for 
perfect  pastry  baking. 

7th — Is  a mo.st  perfect  grilling  stove. 

For  an  ordinary  household  requiring  a moderate 
quantity  of  bread  I should  recommend  them  No.  20, 
price  £16-10-0. 

Where  a large  quantity  of  bread  is  required,  No.  420, 
price  £19-0-0  would  be  better. 

But  I would  recommend  any  one  wishing  to  have 
their  kitchens  a V Anglaise  to  send  to  the  company  for 
their  catalogue,  their  address  being 

The  Eagle  Range  Co.,  Ltd., 

127,  Regent  St. 
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WEIGHTS  AND  MEASURES. 


Indian. 


Punks 

Dhans 

Puttees 

Mashas 

Tolas 

Chittacks 

Seers 


Gorermnent , 

= 1 Dhan. 

= 1 Puttee. 

= 1 Masha. 

= 1 Tola. 

= 1 Chittack. 

= 1 Seer. 

= 1 Mauud 


Bazar  Weight. 


Sicki  or  ^ Rupee 
Kanchas 

Chittacks  or  20  tolahs 

Powahs 

Seers 

Pusserees  or  40  seers 


1 Kancha. 

1 Chittack. 
1 Povvah, 

1 Seer. 

1 Pusseree, 
1 Maund. 


Liquid  Measure. 


Sicca  Rupees 
Chittacks 
Powahs 
Seers 


1 Chittack, 
1 Powah. 

1 Seer, 

1 Maund. 


English. 


Drams 

Ounces 

Pounds 

Hundredweights 


Avoirdupois. 

— 1 Ounce. 

= 1 Pound  (It) 

= 1 Stone. 

= 1 Quarter. 

= 1 Hundredweight. 

= 1 Ton. 


Pints 

Quarts 

Gallons 


Liquid  Measure. 

= 1 Quart. 

= 1 Gallon. 

= 1 Firkin. 
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1 
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Indian  Weights  and  English  Meabdees. 


Bazar 

5) 

Tola 


maund 

seer 

powah 

chittack 

kutchaha 


82  tt)6.  Avoirdupois 

2 fts. 

8 oz.  4 drachms  Avoirdupois, 
2 ,,  1 drachm  „ 

8 Drachms  6 grs. 


, Dry  Measure. 

2 Gallons  = 1 Peck  = 7 Seers  4 chittacks. 

4 Pecks  = 1 Bushel  =229  „ 

8 Bushels  = 1 Quarter  = 5 Maunds  32  seers. 


i Pint 
1 „ 

1 Quart 
1 Gallon 


Liquid  Measure. 

= 4 Chittacks. 
= 8 

= 1 Seer. 

— 4 Seers. 
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alphabetical,  vocabulary. 


Acid 

Add  (v.)  (mix) 
Adhere  (v.) 
Allspice 
Almond 

„ bitter 
„ sweet 
Alum 

Apple  (fruit) 

Apricot 

Assafcetida 


Bacon 

Bad 

Bake  (v.) 

Baker 
balance  (s.) 

Ball 

Bamboo 

Basin 

Basket 

Baste  (v.)  (as  meat) 

Bay  leaves. 

Bay  salt 
Bean 

Beat  up  (v.) 

Beef 


A. 

. . Khattd. 

. . Milana. 

..  Chipaknd,  lagnd,  satnd. 

..  Kahdb  chini. 

. . Bdddm. 

..  Karxod  or  tUd  bdddm, 

..  Mithd,  or  hudd  bdddm. 

. . Phitkari. 

..  Leb,  seo. 

..  Khdbdni,  zard-dld. 

..  Hing. 

B. 

. . . Siiar  ka  nimkin  ggshl,  bekham. 
...  Khaidbybigrd,  sard ,{egg)ganda. 

. . . Pakdnd. 

...  roti  ivdld,  'tidnbdi. 

...  'I'ardzd,  daxidi,  (account)  bdkL 
. . . Goli. 

. . . Bdns. 

...  Bdsaxi,,  bartan. 

...  Tokri,  pitdrd,  daura. 

...  Charbi  se  chujjarnd,  pdchdrd 
deua. 

. . . Taj,  twach. 

...  Pdngd,  lin,  kachchd  namak. 

...  Sem,  bdkld,  bora. 

...  Mahnd,  phentnd. 

...  Bif,  gao-gosht. 
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Beeswax 

...  Mom. 

Beetroot 

...  Chuknndar. 

Biscuit 

...  JiiskiU,  kdk,  tikki. 

Bitter  (a) 

...  Karwd,  tltd. 

Blanch  (v.) 

. . . 8afed  karnd,  zard  karnd 

Boil  (v.) 

...  Joshdend,  kaidwi. 

Bones 

. . . Haddi. 

Borax 

. . . 8ohdgd. 

Bottle  (s.) 

...  Shlsha,  botod , (leather)  chdgcd.. 

Brains 

...  Bhejd. 

Bran 

...  Ghokar,  bhwl. 

Brass 

..  Bilal. 

Bread 

..  Roll. 

Break  (v.) 

...  'k'ornd,  Bukni  karnd. 

Breast 

. . . Sina. 

Brine 

...  Bond  pdni. 

Brisk 

. . . Tez. 

Brisket 

' ...  Bif-ka  st'na,  briskit. 

Brocoli 

...  PhxU  kobi-ka-qism,  brdkol'i. 

Broil  (v.) 

...  Kabdb  karnd. 

Broom  (s.)  . 

. . . Jhdru. 

Broth 

...  Shorbd,  shdrwd. 

Brown 

...  Gandami  rang,  bdddmi  rang 
brnne. 

Brush  (v.)  (lightly) 

...  Ahiste  lagnd. 

„ (v.)  (sweep) 

...  ,Thdriui. 

Buffalo 

. . . Bhainsd,  bhains,  {heije  *•)  osar, 
(young  male)  pdrd. 

Bui’n  (v.) 

. . . Jcdnd. 

Butter 

. . . Ma  khan,  muskd,  (cla  rified)  gh  U 

Butter  milk 

...  Matthd,  lassi. 

Buttered  paper 

...  Makhan  kdgaz. 

Buy  (V.) 

...  Mol-lend,  kharidnd. 

/ 

c. 

Cabbage 

...  Kobi. 

„ (red) 

...  Lal-koln. 

Cake  (s.) 

...  Ndn-khatdi,  kdk. 

Camphor 

...  Kdfdr. 

Candy  (r.) 

...  Mnrabbd  kunid,  pdgtuL 
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Caper  (berry) 
Capsicum  (green) 
„ (red) 

Caraway  seed 
Cardamoms 

„ (small) 

(large) 

Cask 

Castor  oil 

Cauliflower 

Cavity 

Celery 

Chalk 

Charcoal 

Cheese 

,,  cream 
Cherry 
Chesnut 
Chicken 

Chop  {v)  (as  meat) 
Chopper 
Churn  (s) 

..  (^) 
Cinnamon 
Cistern  (s) 

Citron  (peel) 
Claret  (wine) 
Clarified  butter 
Clarify  (v) 

Clean  (v) 

..  («) 

Clove 

Clove  of  garlic 
Coal 

Cochineal 

Cocoanut 

Coffee 

Cold 

Colour  (s) 

..  (^) 


. . . Kabar. 

Hard  mircha,  katchd  mirchd. 
. . . Lal-mirchd. 

...  Ajmod,  zird-ioildyati. 

...  llachi. 

. . . Choti  or  guzrati  ildchi. 

...  Bari  or  piirbi  ildohi. 

. . . Pipd. 

...  Rendi  kd  tel,  andi  kd  tel. 

. . . Puhl-kobi. 

...  Chhed,  garhd. 

...  Selare,  ajwdyan  khurdsdni. 

. . . Khari  mitti. 

. . . Koeld. 

. . . Panir. 

. . . Maldi  kd  panir. 

. . . Alit-bdlu. 

. . . Shdh-balut. 

. . . Karchd  murghi, 

...  Tukrd-tivkrd  kurnd. 

...  Chhi'ird. 

. . . Dudh-hdndi,  mathaniyd, 

...  Mathnd,  mathan  karnd. 

...  Ddrchini,  ddlchini. 

. . . Hauz. 

. . Turanj  kd  chhilkd. 

...  Lai  ehardb. 

...  Ghi. 

...  Mail  chdntnd,  sdf  karnd, 
(butter)  mdrnd. 

...  Sdf  kurnd. 

...  Sdf. 

. . . Laung,  karanful. 

...  Lahsun  kd  gawd. 

...  Fatharkd  koeld. 

...  Kirmiz,  kirm  ddna. 

...  Ndriyal,  ndrjil. 

...  Kahwa,  bun,  kdfi. 

...  Thandhd,  (season)  jdrd. 

. . . Rang. 

...  Rang  dend. 
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Condiment 
Confection 
Confectioner 
Congeal  (v) 
Consistency  (density) 
Cook  (s) 

» W 

Cookroom 

Cool 

.)  W 

Copper  (metal) 
Copperas 
Core  (of  fruit) 

Cork  (of  a bottle) 
Corkscrew 
Coriander  (plant) 

„ (seed) 
Corner 
Cost 

Cotton  (wool) 

Cover  (s) 

- M (^) 

Cow  , 

„ (milk) 

Crab 
Craw-fish 
Cream 
Cress 
Cruet 
Cucumber 
Cummin  seed 
Cup  (s) 

Curd  (s) 

Curdle  (v) 

Curlew 

Currants 

Curry 

Curry-stone 

Custard 


...  Mandlah. 

. . . Murabba,  mithdhi. 

. . . Ilalwdi. 

...  Jamnd,  jamdnd. 

...  Jamdwat. 

...  Bdwdrchi. 

. . . Pakdnd. 

...  Bdwdrchi-khdnd. 

. . . Thandd. 

...  Thandd  karnd  (water),  par- 
warda  karnd. 

. . . Tdmbd. 

...  Hird-kasts,  tutiyd. 

. . . Daruna,  andar. 

...  Dhatthd,  kdk. 

...  Pech-kash, 

. . . Kothmir. 

....  Dhaniyd. 

. . . Kond. 

...  Kimat,  mol. 

...  Ru{. 

...  Surposh,  dhaknd. 

...  Dhdmpnd,  jhdnpnd. 

...  Gde,  gdo. 

. . . Gde-ka-dudh. 

. . . Kekrd. 

...  Jhingd. 

...  Maldi. 

...  Halim. 

...  Sirka-ddni. 

...  Khird. 

...  Zira,  kamun. 

...  Piydld. 

...  Dahi. 

...  Dahi  jamnd. 

....  Kardkid. 

...  Choti  kald  Huhmish,  khushkh 
angur. 

...  Kdri. 

...  Sil,  silaut. 

...  Fdliida,  kustdrd. 
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Custard  apple 
Cut  (v) 


Daily 
Damp  («) 

» W 

Date  (of  time) 

Dear  (price) 

Deer 

Degrees,  by 
Delay 

>.  («)  , 

Dilute  (v) 

Dinner 
Dinner  time 
Dip  (y) 

Dirty 
Dish  (s) 

Dismiss  (v) 
Disobedience 
Dissolve  {v) 

Distil  (v>) 

Dough  (s)  ... 

Drain  (v)  (strain) 

„ (t;)  (off) 

Dredge  (v)  (sprinkle) 
Dregs  (s)  ... 
Dripping  ... 

Drops 

Dry 

„ (v)  ... 

Duck  (s)  (tame) 

„ (wild) 

Dust  (s) 

..  (^) 


Each 

Earth 


. . . Sharif  a. 

. . . Kdtnd, 

D. 

. . . Har-roz,  roz-roz. 

...  Tar,  gild. 

. . . Marlub  karnd,  gild  or  tar  karnd. 
...  Tarikh,  (fruit)  khajur. 

. . . Mahngd. 

. . . Hiran. 

...  Kadre-kadre,  thord  thord. 

...  Deri,  der. 

Deri  karnd 
...  Patld  karnd. 

. . . Khdnd. 

...  Khdnd  kd  wakt. 

. . . Duhdna. 

. . . Maila. 

...  Burtan. 

. . . Rukhasat  karnd,  jawdb  dend 
. . . Be-hukmi.. 

...  Gnldnd. 

...  Tapaknd,  chhaund. 

...  Mdwd,  gundhd  hud  did. 

...  Chhdnnd. 

...  Khdli  karnd. 

...  Chitnd. 

...  Kadurat,  utdr,  kasar. 

...  Kabdb  ki  charbi. 

...  Blind,  bundi. 

. . . Siikhd. 

...  Sukhdnd. 

...  Batak,  Bendrissi  batak. 

. . , Murgh-dbi  chiriya. 

...  Garcl,  garda. 

. . . Jhdrnd. 

E. 

...  Ilar-ek,  ek-ek. 

...  Mathi,  mitti. 


XX 


THE  MEM  sahib’s  BOOK  OK  COOKERY. 


Eatable 

Eel  (s) 

Egg 

Embers 

Endive 

Entrail 

Equal 

Essence 


,,  (scent) 
Evenly 
Every  day . . . 


...  Kahil  kha'od  ke,  khane  Idik. 
...  Bam. 

...  'Andd,  baiza. 

...  Angdr,  rdkh. 

...  Kdsni,  hindabd. 

...  Antri,  dnt. 

...  Bardbar. 

. . . ras,  ark. 

. . . Khusbd. 

. . . Bardbar. 

...  Har-roz,  roz-roz. 


Eat  (s) 

Fatten  (v)  ... 

Feather 

Feet 

Fennel 

Ferment  {y)  (leaven) 

..  ('«•) 

Fig 

Fill  {v) 

Fillet  of  meat 
Filter  (s) 

...  (^) 

Filtered  water 
Finally  (lastly) 

Pine  {adj) 

„ (s) 

Finger 

Fire 

Fireplace 
Firm  {a) 

Fish 
„ Roe 
Flabby 
Flavour 
Flavoured 
Flesh 


F 

...  Gharbi,  chikndi. 

. . . Mold  karnd. 

. . . Par,  imnkh. 

...  Goris,  pair. 

...  Somph,  soa. 

...  Khamir  uthnd. 

...  Joshkhdnd. 

...  Anjir. 

...  Bhar-dend. 

. . . Puthe  kd  gosht. 

. . . Chhdnnd,  filtar. 

. . . Ghdnnd,  nithdrnd. 

. . . Chdn'iid-hvA-pdni. 

...  Akhirash,  sub-se-pichhe. 

. . . Mihin. 

. . . Jarimdna. 

...  Ungli,  (like  fingers)  ungll  k 
muwafik, 

...  Ag. 

...  Aiash-khdna. 

...  Sakht,  kard. 

...  Machhli,  mdhi. 

..  Machhli  kd  andd 
...  Pilpild,  nami. 

. . . Maza. 

. . . Mazeddr. 

...  Gosht,  mds. 
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Flour 

Fly 

Foam 

Fork 

„ Dessert 
,,  Large 
Fowl 

„ ( small  size) 

,,  (ordinary  size) 
„ (roasting) 
Freeze  (v) 

French  bean 

Fresh 

Friday 

Froth 

Fruit 

Fry  (t>) 

Frying  pan 
Fuel 


Ata,  mcdda,  siiji. 
Makki. 

Phen. 

Kdntd. 

Alunjhold-kdntd. 

Bard  kdntd. 

Murg'i,  murg. 
Kharcha. 

Nim-kahdhi. 

Kabdbi. 

Jamjd'nd,  jam-karnd. 
Lobiya,  /runs  bin. 
Tdza,  (sweet)  mithd. 
Juma,  Shuk. 

Phen. 

Phal,  mewa. 

Bkunnd,  fri-karnd. 
Fripan,  kardhi. 
Jalawan. 


Game 

Garlic 

Garnish  (s)  ^of  a dish) 

..  (’4  » 


Giblet 

Ginger  (dry) 
„ (green) 
,,  (bread) 
Gizzard 
Glauber  salts 
Goat 

Good  {adj) 
Goose 
„ Green 
Gooseberry 
Gourd 
Gradually 
Grape  (fruit) 


G 

Shikar. 

Lahsan. 

Hashiya,  kudi. 

Udshiya  bundna,  drdsta 
karnd. 

Jiblit. 

Sonth. 

A drak. 

Sonthord. 

Pathri, 

Goolberi,  tdwdn  non. 

Bukra,  (m.),  bukri  (_/.) 

Achchd. 

lldns,  rdjhans. 

Hdns  kd  bdccha. 

Phdrphota,  tipdri. 

Kaddu. 

IJotd-hote,  zarra-zarra. 

Angur. 


t 
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Grate  {v 

Gravy 

Grease 

Green  (colour) 
„ (herbs) 
Griddle  (s) 
Gridiron 


. . Ragarnd. 

Ab-gonht,  surwd. 

. Ranghan,  chharbi,  chiknal. 
. . Hard,  sabz. 

. Sabzi,  sag. 

. Tawa,  kha/pri. 

. Gril-ddn. 


Grill  (v) 

. . . Bhvnnd. 

Grind  (v) 

...  Pisnd,  buknd. 

Grindstone  (for 

knives)  Sdn. 

,,  (for  corn)  ...  Chakki. 

„ (for 

spices)...  Sil. 

Gruel 

. . . Kdnj'i. 

Guava 

...  Amrud. 

Guinea  fowl 

. . . Titar-wilayati, 

H. 

Ham 

...  Suar  ki-namkin  rdn,  ham. 

Handle  (si 

. . . Dasta. 

» i'o) 

...  Hath  lagand. 

Hard 

. . . Sakht. 

Hare 

...  Khar  gosh,  kharhd. 

Hash  (s)  (of  meat)  ...  Kofta,  (of  vegetables)  hharta.l 

Hash  {v) 

. . Kima  karnd,  tukrd-tukrd  kar- 

nd. 

Haunch  (s) 

...  Rdn,  putha. 

Head 

...  Kalla,  sir. 

Heart 

DU. 

Heat  (y) 

...  Garm  karna  (as  on  oven) 

■ jhoknd. 

Heavy  (weight) 

...  Bhdri,  (indigestable)  sakU, 

garan. 

Height 

...  Unchai. 

Hen 

...  Murghi,  indda. 

Herbs 

...  Hard  Masala. 

Hole 

. . . Chhed. 

Honey 

...  Mad-shadh,  (comb)  chhdtd. 

Horseradish 

. . . Sohdgna  kl  jar. 

Hot 

Hour  (s) 

. . Garm. 

...  Ghari,  ghantd,  (naif)  adhd 

guiUa,  (quarter)  pao  ghanta. 
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Ice 

Increase  (v) 
Indian  corn 
Inverted 
Iron 

I. 

...  Barf. 

. . . Barhdnd. 

....  Bhutta,  makai. 

...  Ultd  hud. 

...  Lohd,  (Washerman’s)  istiri. 

Jack  fruit 
Jam  (jelly) 
Jar  (s) 

J 

. . Kathal, 

...  Murahba. 

...  Ghard,  (large)  matka,  (open) 
ndnd. 

Jelly 

Juice 

Juicy 

...  Murahba jelle,  rubb,  ludb. 
...  Ras,  arak,  jus. 

...  Rasild,  ras-dar. 

Kernel 

Kettle 

K.  ^ 

...  Gudd,  bydana. 

...  Ketli,  deg,  ('fish  kettle)  mahi- 
tdba. 

Key 

Kid 

Kidneys 
Kidney  bean 
Kill  (v) 

...  Kunji,  chdbi. 

. . . Bakri  ka  bachha. 

. . . Gurda. 

^ ...  Lobiya,  loba. 

...  Haldl  karnd  (animals  for 
food.) 

Kitchen 
Knead  (v) 
Knife 

...  Bdwarchi-khand. 

...  Malnd,  sdnnd. 

...  Chhurl,  (large)  chhura,  (pen 
knife)  chdku. 

Knuckle 

...  Band,  girih. 

Lamb 

Lamprey 

Large 

\ 

L. 

...  Bheri  ka  hacha. 

. . . Tambu  machhli. 

...  Bard,  (fat)  mold. 

• 
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Lard 

...  Suar  M charbi. 

Layer  (s) 

. . . liaddd. 

Leaf  (s) 

. . . Pattd. 

Lean  (adj) 

. . . Dubld,  padd,  (as  meat)  IdL 

Leaven  (s) 

...  Khamir,.mdya. 

Leek 

...  Ganddnd,  kv/rrds. 

Lees  {dregs) 

...  Tarchhat,  durd. 

Lemon 

,...  NimbUjUmu,  (sweet)  sharbaXi 
limu. 

„ (peel) 

...  Nimbu  kd  chhilka. 

„ (grass) 

. . . Agin  ghds. 

Lemonade 

...  Sharbat-limu. 

Lentils 

...  Ddl„masur. 

Less  {adj) 

. . . Kam. 

Lettuce 

...  Saldd,  kdhd,  khas. 

Lid 

...  Dhaknd,  sar-posh. 

Light  {adj) 

...  Halka  (s)  raushndi. 

Lime  (for  building) 

...  Chiind,  (lemon)  Kaghaze- 
nimbu. 

Line  (s) 

. . . Lakir. 

Linseed 

...  Alsi,  tisi. 

Liquorice 

...  Jethi-madh. 

Little 

...  Thord,  zarra,  (small)  chhota. 

Liver  (s) 

...  Kalejd,  kcdeji. 

Loaf 

...  (bread)  rot,  roti,  (sugar)  kand 
Jdniz. 

Lobster 

...  Ldbstar,  bara  jhingd. 

Loss 

...  Nuksdn. 

Lukewarm  (water) 

...  Shirgarm,  siisum,  ntmgarm. 

M. 

Mace  (spice) 

...  Jdwitri,  basbdsa. 

Mango 

...  Am,  amba. 

Mark  (v) 

...  Nishdn-k. 

Market 

...  Bazdr,  hdt. 

Marrow 

...  Gudd,  gdd,  (Marrow  bone) 
gdde  ki  haddi. 

Mash  {v) 

. . . tSdnnd,  saundnd. 

Matches 

. . . Diyd-seldi. 

Meal 

...  Aid,  pisdn. 
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Measure 

Meat 

Melon  (water) 
Melt  (v) 
Middle  (s) 
Milk 

,,  (butter) 


Map,  nap,  (weight)  wazn. 
Gosht. 

Tar  buj,  (musk)  kharhuza. 
Galna,  galdna,  pighldind. 
Bich. 

Diklh,  (and  water)  lassi. 
Maihi,  mail'd,  (curdled  sour) 
daihi. 


,,  (skim) 

Matha. 

Milkman 

Godld,  ahir,  ddtdhwdld,  gwdl. 

Milkpail 

Dddh-hdndi. 

Mince  {v) 

Tukrd-tukrd  karnd. 

Mint  (herb) 

Fddind. 

Mix  {v) 

Mildnd. 

Mixture  (s) 

Mildo,  dmezish. 

Moisten  (v) 

Tar  karnd. 

Molasses 

Gur,  jusi. 

Monday 

Somtvdr. 

More 

Aur 

Mortar  (s) 

Udtoan. 

Mould  (in  old  bread,  etc.) 

Dahi'ya,  (form)  sanchd. 

Muffin 

Mdjkin. 

Mulberr}'  (fruit) 

'1\U,  shah  t'dt. 

Muller  (stone) 

Lord,  buttd,  silaut. 

Mullet 

Arivari  machhli. 

Mushrooms 

Goba  chhdtd. 

Muslin 

Malmal. 

Mussel  (fish) 

Sipi  kd  kird. 

Mustard 

Rdi,  (oil)  kanodtel,  (seed)  rdi 
kd  ddnd. 

Musty 

Posida,  ubsd. 

Mutton 

Bher  kd  gosht. 

Napkin  (table) 

Necessary 

Neck 

Nut 

Nut  crackers 
Nutmeg 


N. 

. . . Mu'uh ponchand,mez  ka  totmld . 
. . . Zardr. 

. . . Gardan. 

...  Jauz,  (betel  nut)  s'lqjdri. 

...  Sdrauta. 

...  Jaephal,  jauz. 
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Oat  meal 
Odour 

Oil 


Oilman ' 

Olive 

Omelet 

Onion 

Orange 


„ (peel) 
Ortolan 
Outside 
Oven 
Oyster 


Paddy 

Palatable 

Pancake 

Parboil  (v) 

Parch  (v) 

Pare  (v) 

Parsley 

Parsnip 

Partridge 

Paste  (s) 

Pastry 

Pay 

Pea 

Peach 

Pea-fowl.' 

Pear 

Peel 

Pepper 


O. 

. . . Ddlya. 

. . . Bu,  (bad)  had  hu,  (sweet)  khiUh 
bu. 

...  Tel,  rangham,  (castor)  rendi 
kd  tel,  (cocoanut)  ndryal  kd 
tel,  (mustard)  rai  kd  tel, 
(salad)  saldd  ka  tel. 

Teli. 

...  Jalpdi,  zaitdn,  cdiv. 

...  Khdgine,  mdmlet. 

...  Piydz. 

...  Ndringi,  ndranj,  (juice) 
ndringi  kd  ras. 

...  Ndringi  ka  chhilkd. 

. . . Bageri. 

...  Bdhar, 

...  Tanur,  tandur,  bhat. 

...  Kastdra. 

P. 

. . . Dhdn. 

. . . Mazaddr. 

...  Mdl-pud,  kuku. 

. . . Nimjosh  karna,  adhhail karnd. 
. . . Bhunnd. 

. . . Chhilnd. 

. . . Ajmud,  petirseli. 

. Chukandar,  jazar. 

. . . Titar. 

...  Mdndi,  (gum)  leyi. 

...  Sabosa-khdjd. 

. . . Talab,  mushdhara. 

...  Matar. 

...  Sdht-dlu,  shaft-dM. 

...  3for. 

. . . Ndshpdti. 

. . . Chhilkd. 

...  3Iirch,  (black)  kaH-mirch,  (red) 
mirchd,  lal  mirch. 
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Peppercorns 

. . . Golmirch. 

Peppermint 

...  Piidina,  nana,  (water)  arak 
nana. 

Pestle 

...  Dasta,  lorha. 

Pick  {v) 

...  Chrinnd,  nikdlnd,  hinnd. 

Pickle  (s) 

...  Achdr,  iy)  dchdr  bdndnd. 

Pie  (meat  pie) 

. . . Gosht  dgand,  pdi. 

Pig 

...  Suar. 

Pigeon 

...  Kabutar,  parewd,  (green) 
harial. 

Pineapple 

...  Anannds. 

Plantain 

. . . Keld. 

Plate 

...  Bartan. 

Plum 

...  Aloobokdra,  ber,  bair,  dhicha. 

Pod 

. . . Chhemi,  (of  tamarinds) 
katdra. 

Poppy  seed 

...  Post  kd  ddnd. 

Pork 

...  Suar  kd  gosht,  pdrk. 

Potato 

...  AM,  (hill)  pahdri  dlu  (sweet) 
shakarkand,  dlua. 

Pound  {v) 

...  Pisnd,  buknd,  kutna. 

Pour  out  {y) 

. . . Ddlnd. 

Powder  (s) 

...  Bukni,  (y)  bdknd,  pisnd. 

Prawns 

...  Chingrd,  chingri. 
...  Murabbd. 

Preserve  (s) 

„ (u)  (fruits) 

. . . Parwarda  karnd,  pdgnd. 

Press  {v) 

...  Dubdna. 

Prick  \v) 

...  Kdntd  lagdnd. 

Pulp 

. . ■ Gudd. 

Pure 

...  Saf,  (genuine)  asl. 

Q 

Quail  (s) 

t 

...  Bater,  batai. 

Quarter 

...  Pdo,  chauthdi,  (of  an  hour) 
pdo  ghantd. 

Quick 

...  ftaldi,^{oyen)  tez  tandr. 

R. 

. . . Khargosh. 

...  Muli,  murai. 


Rabbit 

Radish 
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Raisin 
Rancid 
Raw  (a) 
Ready 

Recipe 

Red 

Redhot 

Rennet 

Resignation 

Rhubarb 

Rice  (in  husk) 

Rind 

Ripe 

Rise  (v)  swell 
Roast  (v) 

Roe  (fish) 
Rolling  pin 
Roll  out  (u) 
Rotten 
Round 
Rub  (v) 

' Rust 


Saffron 

t 

•Sage  (a  plant) 
Sago 
Salad 
Salt  (s) 

„ {adj.) 
Saltpetre 
Sand 
Sandwich 
Saturday 
Saucepan 
Saucer 
Savoury 


. . . Kishmish. 

. . . Karwa,  bosida. 

...  Kacha. 

...  Taiyar,  (ready  cooked)  paka- 
pakaya. 

. . . Nuskha. 

...  Ldl,  surkh, 

. . . Dhipd,  lal-o-ldl. 

...  Panir  may  a,  maya-e-shir 
...  Istifa. 

. . . Rewand. 

...  Dhdn,  (cleaned),  chdvnd,  (wil- 
ed) hhdt. 

...  Chhilka. 

. . . Pdkkd. 

...  Phulnd. 

...  Kahdh  karnd,  (grain)  hhiinnd. 
...  Macehi  kd  anda,  (deer)  hiran 
. . . Belan,  helnd., 

Lorhdnd. 

...  Sard,  qald. 

...  Gol. 

, . . Ragarnd,  malnd. 

...  Zang. 

s. 

...  Zafavdn,  kesar,  (seed)  kur- 
tiim  bar. 

. . . Sdlbiya. 

. . . Sdgit  ddna,  sdbu  ddna. 

. . . Saldd. 

...I  Ndmak,  Iona. 

Ndmkin. 

. . . Shora. 

...  Ret,  bald. 

...*  Sanbif. 

...  Sanichdr. 

...  Degcha,  saspati. 

. . . Pirich. 

...  maza-ddr. 
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Scales  (balance) 

Scrapings 

Scum 

Sealing-wax 

Sediment 

Seed 

Separately 
Servant 
Shake  (v) 

Shallow 
Shape  (s) 

Sheep 

Shorter  (lighter  with  re- 
ference to  pastry) 
Shrimps 
Sidedish 
Sift  (•!;) 

Silver  (as  plate) 

Simmer  {v) 

Sinew 
Skewer  (s) 

Skim  (oflf)  (v) 

Slice  (s) 

Slowly 
Smoke  (s) 

Smooth 
Snipe 
Soak  (v) 

Soap 

Soft 

Sorrel  (plant) 

Soup 
Sour 
Spices 
Spinach 
Spit  (prong) 

Spoon 

„ (dessert) 

(egg) 


Tardzil,  kdntd. 

Khtlrchaii. 

Phen,  mail. 

Lakh. 

Gddh. 

Bija,  ddna,  (mustard)  rai  ka 
ddna,  (poppy)  post  ka. 

Alag  alag,  eh  ek. 

Naiokiir. 

Hildnd. 

Uthld,  paitald. 

Shakl,  (mould)  sancha. 

Bher,  hheri. 

Ualka. 

Chingri,  jhinga. 

Dmiga. 

Chdlnd. 

Chdndt. 

Sansandnd.  ' 

Nas. 

Sikh. 

Chhdntnd,  (milk)  (s)  matha. 
Phdnk. 

Ahiste  dhiste,  deri  se. 

Dhunan,  (v)  (as  fish,  etc.) 

(Ihuen  men  sukhdnd. 
Chicknd. 

Chchdhd. 

Bhignd. 

Sdhiin. 

Narm,  (light)  halkd. 

Cimka. 

Surwd,  shorha 
Khattn. 

Mdsalah,  (spicy)  masdlah-ddr 
Sdg. 

Sikh. 

Chamcha,  chamach. 

Mamjhola.  „ 

Anda  ka  ,, 
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Spoon  (salt) 

,,  (table) 

„ (tea) 
Spoonful 
Sprinkle  (v) 
Squeeze  (v) 

Stain 
Stale  (adj) 
Starch 
Stew 

Stickiness 
Stiff 
Stir  (v) 

Stone  (s)  (curry) 

...  Namak  ka  chamach. 

...  Bara  „ 

• ••  Gkd  ka  jj 

...  Chamach  hhar, 

. . . Chhitnd. 

...  Dabdnd. 

. . . Ddgh. 

...  Bdsi,  purdnd. 

...  Kalaj),  mdwd,  kdnji, 

...  Ishtue. 

...  Las. 

. . . Kurra. 

...  Mildnd,  gumdnd. 

...  Sil,  (seed)  bij,  (v)  bij  or  biya 
nikdlnd. 

Stove  (s) 

Suet 

Sugar 

j,  (brown) 

...  Angethi. 

. . . Charbi. 

...  Misri,  chini,  shakar. 

...  Lai  misri,  (white)  safaiad 
misri,  (yellow)  pxLa  misri. 

„ aoaf) 
„ (raw ) 
Sugarcandy 
Sugarcane 
Sulphur 
Sultanas 
Sunshine 
Sunday 
Sweet 
Sweetmeat 

. . . Kand. 

...  Gur. 

. . . Misri  kand. 

...  Ukh. 

. . . Gandhah. 

...  Bari  khismish. 

...  Dhup. 

. . . Itwdr. 

...  Mithd. 

...  Mithai,  shirini,  halwd. 

Table  cloth 
Tail 

Tamarind 
. Taste 
Tea 
Teapot 
Teal 
Tender 

T. 

...  Mez  ka  chaddar. 

...  Bum,  ponch. 

...  Tamar,  imli. 

. . . Maza. 

...  Chd,  (tea  cup)  chd  kd  piydla 
...  Chde-ddn,  cha  poachi. 

...  Murgh-dbi. 

. . . Narm. 
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Thick  {adj) 

Thin 

Thursday 

Thorough 

Thyme  (plant  herb) 

Tomato 

Tongs 

Tongue 

Towel 

Treacle 

Trickle  (v) 

Tripe 

Tuesday 

Turkey  (fowl) 

Turmeric 

Turnip 

Turtle 

Twine  (string) 

. ..  Motd,  (liquid)  gdrhd. 

...  Batld. 

...  J%imd-rdt,  biphai. 

...  Fur  a. 

...  Ipdr. 

...  I'amdtar,  wilayati  haingan. 

. . . Chimtd. 

...  Jihh. 

...  Taivaliah,  sdfi,  rumdl. 

. . . Rdh,  chotd,  jdgri,  chotd  gur, 
. . Btbndiydnd,  thopiydnd. 

...  Ant,  dntri,  pachauni. 

. . . Mangal. 

...  Fil-murgh,  peru. 

...  Haldi,  pitras. 

...  Shalgham. 

...  KachhAa,  {do\ q)  panduk. 

. . . Sutli. 

Unbroken 

Unclean 

Uncut 

Under 

Underdone 

Unripe 

Unsavoury 

U. 

. ..  Samuchd,  untdtd. 

. . . Ndsaf,  maila. 

...  Ankatd,  pura. 

. . . Niche. 

...  Katcha,  (as  meat)  lal. 
. . . Kam-pukht. 

...  Be-maza. 

Veal 

Vegetable 

,,  curry 

V enison 

V erdigris 
Vinegar 

V. 

. . . Ghani-kd-gosht. 

. . . Tarkari,  sabzi. 

• . . Chhichki, 

. . . Hiran-kd-gosht. 
...  Zangar,  pitrai. 
...  Sirka. 

Wafer  (s) 
Wages 

w. 

. . . Tikiyd,  tikli. 

...  Talab,  (daily)  rozina,  (month 
ly)  darmdhd. 
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Walnut 
Wash  {v) 
Watei’ 


,,  (rain) 
Water-carrier 

Water-cress 

Water-fowl 

Water-melon 

W’ater-nut 

Wax 

Wednesday 
Weigh  (v) 
Well  (s) 

Wet 
Wheat 
Whey 
Whisk  (s) 

White  of  egg 
Whitewash  (v) 
Whole 
Wick 
Wild  duck 
Wine 
Wipe  (v) 

Wood  (timber) 


Yam 

Y'east 

Yellcvr  (colour) 
Yolk  (of  egg) 


...  ALhrot. 

...  D-hond,  pant  ae  adj  kat'/id. 

...  Pdni,  jal,  db,  (filtered)  chvxU 
kd  pdni, 

. . . Barsdt  kd  pjdni. 

...  Bhisti,  (man  w'ho  cools  water) 
abdar,  suruhi  dar. 

...  Lutputiyd. 

, . . Murgdbi. 

. . . Tarbilza. 

...  Singdo'a. 

...  Mom,  (sealing)  lakh,  (cloth) 
mon-jdma. 

...  Budh. 

...  Wazn  kar'iva. 

. . . Inddrd,  kiia. 

...  Tari,  nami,  gild. 

. . . Gehun. 

. . . Diidh  kd  pdni,  panchhd. 

...  Kuchi,  kuchd,  (v)  kucht 
pdiirdnd. 

. . . Sajedi,  anda  kd  safedi. 

...  Kali  phernd. 

...  Samuchd,  purd,  sab. 

. . . Batti. 

...  Mdrghabi. 

...  Shardb. 

...  Ponchhnd,  sdf  karnd. 

...  Lakri,  (iueY)  jalawan. 

Y, 

..  Rat  din. 

...  Mdyd,  tdri 
...  Pda,  zard. 

...  Zardi  pilah.. 
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EARLY  BREAKFAST 


OR 

ChotT  Hazrt  Dishes. 

^ 

Eggs  a la  Saint  Malo. 

Ingredients. 

6 Eggs. 

1 Tablespoonful  melted  butter. 

1 „ milk  or  cream, 

2 Saltspoonfuls  Cayenne  pepper. 

2 Eggspoonfuls  salt. 

Process. — Butter  a dish  well  and  sprinkle  in  one 
teaspoonful  of  salt.  Break  in  the  eggs  carefully  so  as 
not  to  break  the  yolks,  sprinkle  over  them  the  other 
teaspoonful  of  salt  and  the  Cayenne  pepper.  Pour  in 
the  melted  butter  and  the  milk  or  cream.  Place  Jhe 
dish  over  a slow  fire,  and  brown  with  a red  hot 
salamander. 

Poached  Eggs  with  Cream. 

Ingredients. 

i Teacupful  of  cream. 

i Chittack  of  butter. 

t)  Eggs. 

^ Teaspoonful  sugar. 

I „ salt. 

i „ pepper. 

Process. — Put  the  creamin  to  a saucepan,  together 
with  the  pepper,  salt  and  sugar.  Heat  very  gradually, 
and  when  nearly  boiling,  take  it  off  the  fire  and  stir  in 
the  butter.  Keep  moving  the  cream  until  the  butter 
is  dissolved.  Have  ready  on  a dish  the  poached  eggs. 
Pour  the  sauce  quickly  over,  and  serve. 
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Poached  Eggs. 

Ingredients. 

Eggs. 

Hot  butter  toast. 

Salt. 

Process. — Toast  some  bread,  cut  it  into  neat  squares, 
butter,  sprinkle  with  salt  and  place  near  the  fire.  Have 
ready  a large  stewpan  half  full  of  water.  Let  it 
simmer,  then  break  into  it  your  eggs  very  carefully. 
Have  another  dish  with  warm  water  by  your  side. 
When  the  eggs  are  set,  take  them  out  and  put  them 
one  Ijy  one  in  the  warm  water.  Then  trim,  and  serve 
on  the  buttered  toast. 

Omelette. 

Ingredients. 

6 Eggs. 

2 Dessertspoonfuls  chopped  parsley. 

1 Dessertspoonful  ,,  onion. 

2 Saltspoonsfuls  salt. 

1 Saltspoonful  Cayenne  pepper. 

IJ  Chittacks  butter. 

Process. — Break  the  yolks  of  the  6 eggs  and  3 whites 
into  a basin,  beat  well  until  light  with  the  salt  and 
pepper,  then  add  half  the  butter,  the  parsley  and  onion. 
Put  the  rest  of  the  butter  into  a frying  pan,  and  when 
it  bubbles,  beat  the  eggs  again  and  pour  them  into  the 
frying  pan.  Stir  the  mixture  with  a spoon  one  way 
until  it  begins  to  thicken  and  becomes  firm.  Then  fold 
over  the  edges  and  when  nicel}"  browned  it  is  done. 
Serve  very  hot. 

Ham  Omelette. 

Ingredients. 

C Eggs. 

1 4 Chittacks  butter. 

1 Saltspoonful  Cayenne  pepper. 

2 Tablcspoonfuls  minced  ham. 

Process. — After  having  minced  the  ham  fry  it  in  a 
little  butter,  and  proceed  as  in  the  directions  for  a 
plain  omelette. 
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Omelette  and  Bacon. 

A plain  omelette,  with  a few  little  rolls  of  l)acon 
crisply  fried  and  served  round  it  makes  a pleasing 
variety. 

Ham  and  Potato  Omelette. 

Ingredients. 

2 Tablespoonfuls  mashed  potatoes. 

1 Chittack  butter. 

t Eggs. 

2 Tablespoonfuls  milk. 

1 Tablespoouful  chopped  parsley. 

1 Eggspoonful  salt. 

1 Saltspoonful  Cayenne  pepper. 

1 Tablespoonful  ham. 

Process. — Mash  some  cold  potatoes  left  over  from  a 
previous  meal.  Beat  the  eggs,  mix  them  " itli  the 
potatoes  and  add  the  milk — salt — pepper  and  parsley, 
fry  the  ham  in  a little  butter,  and  add  to  the  other 
ingredients.  Melt  the  butcer,  and  when  it  bubl)les,  pour 
in  the  mixture,  when  firm  roll  over  the  edges,  brown 
the  top  with  a red  hot  salamander.  Serve. 

Fish  Omelette. 

Ingredients. 

()  Eggs. 

2 Tablespoonfuls  tinned  haddock  or  cold  tish. 

i Teaspoonful  pepper. 

1 Saltspoonful  salt. 

1 Chittack  butter. 

Process. — Mince  the  fish,  and  toss  it  into  a frying 
pan  with  a little  of  the  butter  for  three  minutes.  Beat  up 
the  eggs,  add  the  pepper,  salt,  and  half  the  butter,  and 
heat  the  remainder  of  the  butter  in  a frying  pan,  and 
when  it  bubbles  stir  in  the  mixture.  Stir  one  way  with 
a spoon,  and  when  the  mixture  becomes  firm  fold  over 
the  edges.  Brown  nicely  and  serve  hot. 

Eggs  & Dry  Mince. 

Ingredients. 

4 or  more  eggs. 

The  remains  of  a cohl  fowl. 
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1 Chittack  butter. 

J Teaspoonful  pepper. 

^ „ salt. 

Process. — Cut  up  into  very  small  dice  the  remains  of 
a cold  fowl,  add  the  pepper  and  salt.  Heat  the  butter, 
and  then  fry  the  mince  in  it  until  it  looks  brown. 
Poach  or  fry  the  eggs.  Place  the  mince  in  a dish,  with 
the  eggs  on  the  top,  and  serve. 

Scrambled  Eggs  or  Rumble=Tumble. 

Ingredients. 

4 Eggs. 

^ Chittack  butter. 

1 Eggspoonful  salt. 

1 Saltspoonful  Cayenne  pepper. 

Hot  buttered  toast. 

Process. — Break  the  eggs  into  a saucepan  with  the 
butter,  salt  and  Cayenne  pepper.  Beat  until  the  yolks 
and  whites  are  well  mixed.  Stir  with  a wooden  spoon 
over  the  fire  until  cooked.  Serve  on  hot  buttered  toast. 

, A A 

Eggs  a la  Maitre  d’hotel. 

Ingredients. 

6 Chittacks  milk. 

1 Chittack  butter. 

3 Sliced  onions. 

1 Dessertspoonful  flour. 

3 Hard-boiled  eggs. 

^ Teaspoonful  salt. 

5 „ pepper. 

Process. — Boil  the  milk  and  thicken  with  the  flour, 
add  the  onions,  pepper,  and  salt,  simmer  for  30  minutes, 
then  add  the  butter.  Cut  the  hard-boiled  eggs  into 
slices,  and  put  them  for  a few  minutes  into  the  saucepan 
with  the  other  ingredients.  Pour  into  a dish  and  serve 
at  once. 

Egg  Balls. 

Ingredients. 

6 Hard-boiled  eggs, 

1 Tablespoonful  bread  crumbs. 

4 Teaspoonful  salt. 
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^ Chittack  butter. 

1 Saltspoonful  Cayenne  pepper. 

1 Raw  egg. 

Process. — Take  out  the  yolks  of  the  hard-boiled  e,a;gSr 
mash  them,  and  mix  with  the  bread  crumbs,  salt  and 
pepper.  Bind  the  whole  together  with  the  raw  egg. 
Mix  well,  roll  into  balls  with  flour,  and  fry  brown  in 
the  butter. 

Egg- Bacon  Pie. 

Ingredients. 

6 Eggs. 

(>  Thin  slices  bacon 

1 Teacupful  stock 
Teaspoonful  salt. 

‘ pepper. 

Bread  crumbs. 

Process. — Fry  the  slices  of  bacon  slightly,  and  place 
them  in  a small  pie-dish.  Pour  in  the  stock,  pepper 
and  salt.  Break  in  carefully  the  six  eggs.  Cover 
with  bread  crumbs,  and  bake  in  a slow  oven  for  a few 
minutes. 

Roasted  Eggs. 

Select  fresh  eggs,  leave  them  in  their  shells  and  roast 
them  either  in  the  oven  or  in  hot  ashes,  taking  care  to 
turn  them  so  that  the  heat  may  be  equal.  Roasted 
eggs  are  richer  and  nicer  than  when  boiled. 

Stewed  Eggs. 

Ingredients, 

4 Hard-boiled  eggs. 

2 Small  onions 

1 Teacupful  stock. 

1 Teaspoonful  flour. 

i „ pepper. 

i „ salt. 

i Chittack  butter. 

Process. — Mince  the  onions  very  finely  and  fry  them 
brown  in  a little  of  the  butter.  Pour  in  the  stock 
seasoned  with  the  pepper,  salt  and  flour.  Stew  until 
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the  sauce  becomes  somewhat  thick.  Cut  tlie  hard-Ujil<id 
eggs  into  slices,  and  put  them  into  the  stewpan  with 
the  sauce.  Stir  very  carefully  so  as  not  to  break  the 
eggs  until  the  whole  is  very  hot.  Serve  at  once. 

CEufs  a la  Dholi. 

Tngredients. 

1 Teacupful  milk. 

1 (Jhittack  butter. 

2 Sliced  onions. 

1 Teaspoonful  chopped  parsley. 

1 „ flour. 

i „ pepper. 

^ ,.  salt. 

4 Hard-boiled  eggs. 

Process. — Boil  the  milk,  and  add  to  it  the  flour,  .salt 
and  pepper,  and  a piece  of  the  butter  the  size  of  a 
walnut,  also  the  sliced  onions.  Let  this  simmer  for 
30  minutes,  then  addthe  parsley  and  remains  of  the 
butter.  Slice  the  eggs,  put  them  into  the  stewpan  with 
the  other  ingredients  for  a few  seconds.  Heat  thorough- 
ly. Turn  out  into  a dish  and  serve. 

Eggs  with  Mushrooms. 

Ingredients. 

1 Chittack  butter. 

4 Eggs. 

1 Tablespoonful  chopped  mushi'ooius. 

1 Saltspoonful  Cayenne  pepper. 

^ Teaspoonful  salt. 

Hot  buttered  toast. 

Process. — Put  the  butter  into  a stewpan,  over  it 
break  the  eggs,  add  the  mushrooms,  pepper  and  salt. 
Stir  over  the  fire  until  the  mixture  liecomes  fairly 
thick.  Pour  on  to  hot  buttered  toast  and  serve. 

CEufs  aux  Beurre. 

Ingredients. 

G Egg.s. 

2 Chittacks  butter. 

i Teaspoonful  salt. 

i „ pepper. 

Hot  buttered  toast. 
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Process. — Break  the  eggs  carefully  into  a saucepan. 
Melt,  but  not  so  as  to  make  it  oily,  the  butter,  which 
add  to  the  eggs,  and  beat  all  well  together.  Have  on 
the  fire  another  saucepan  half  filled  with  water,  and 
large  enough  to  hold  the  one  containing  the  eggs  and 
butter.  Put  the  smaller  one  into  the  larger,  stir  the 
mixture  continually,  but  do  not  let  it  boil.  Spread 
the  mixture  on  the  hot  buttered  toast  and  serve. 

Eggs  in  Brown  Butter. 

Ingredients. 

li  Eggs. 

A little  bacon  fat. 

^ Chittack  butter. 

1 Teaspoonful  pepper. 

Process. — Take  a fireproof  dish,  line  it  with  a little 
bacon  fat,  stand  it  near  the  fire  until  the  fat  melts 
and  becomes  brown  but  not  burnt.  Break  in  the  eggs 
carefully  so  as  not  to  break  the  yolks,  sprinkle  with 
pepper.  Put  the  butter  in  small  lumps  on  the 
top,  .stand  in  the  oven  until  the  eggs  are  set.  Serve 
hot 

Egg  and  Potato  Croquettes. 

Ingredients. 

2 Tablespoonfuls  mashed  potato. 

2 Yolks  of  eggs. 

2 Hard-boiled  eggs 
Teaspoonful  salt. 

„ pepper. 

1 Dessertspoonful  bread  crumbs. 

i Dhittack  butter. 

I Teaspoonful  chopped  parsley. 

.\  few  bread  crumbs. 

I ! ocess.  Take  the  remains  of  some  cold  potatoes, 
mash  them  with  the  yolks  of  the  eggs,  add  the  salt’ 
pepper,  dessertspoonful  of  bi-ead  crumbs  and  the  butter! 
Stir  over  the  fire  for  a few  minute.s,  turn  out  and  leave 
until  cold.  Then  mince  the  hard-boiled  egg.s,  add  the 
parsley,  mix  with  all  the  other  ingredients.  Form  into 
croquettes,  dip  each  into  egg  and  bread  crumbs,  and  fry 
brown  in  boiling  ghee  or  butter. 
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Poached  Eggs  and  Ham  Toast. 

Incjredients. 

4 or  more  egas,  • 

2 Tablespoonfuls  grated  ham, 

1 Saltspoonful  Cayenne  pepper. 

A sprinkling  of  lemon  juice 

Hot  buttered  toast. 

Pi'ocess. — Cut  the  toast  into  neat  rounds,  spread  the 
ham  on  them,  sprinkle  with  the  Cayenne  pepper  and 
lemon  juice.  Place  a poached  egg  on  each.  Serve. 

Ox=Eyes. 

Ingredients. 

4 Eggs. 

4 Bound  pieces  of  bread. 

Pepper  and  salt. 

A little  milk. 

Process. — Cut  the  bread  into  rounds,  the  size  of  the 
top  of  a tumbler.  Cut  smaller  rounds,  from  the  middle 
of  each  with  a wineglass.  Lay  the  rings  in  a buttered 
tin,  cover  them  with  a very  little  milk,  and  when  it 
has  been  absorbed,  break  an  egg  into  the  middle  of 
each  ring.  Sprinkle  a little  pepper  and  salt  on  each 
and  a teaspoonful  of  milk  on  the  top  of  each  egg. 
Bake  until  the  whites  are  set.  Send  to  table  garnished 
with  parsley. 

Bacon  Sandwiches. 

Ingredients. 

Thin  slices  of  bacon. 

Thin  slices  of  bread. 

2 Chittacks  milk. 

2 Eggs. 

1 Chittack  butter  or  ghee. 

Process. — Place  the  bacon  between  two  slices  of 
bread,  trim  them  nicely  so  as  tu  make  sandwiches. 
Prepare  a thin  batter  with  the  eggs  and  milk.  Soak 
the  sandwiches  in  this  mixture,  then  place  in  a pan 
with  the  boiling  butter  or  ghee.  Frv  a nice  brown. 
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Bacon  Toast. 

Ingredients. 

Slices  of  bread  3 inches  long. 

1 Chittack  butter. 

Thin  slices  of  bacon. 

1 Raw  egg. 

1 Teaspoonful  chopped  parsley. 

1 .,  ,,  onions. 

5 „ pepper. 

Process. — Soak  the  bread  in  the  hot  butter.  Dip 
each  thin  slice  of  bacon  into  the  raw  egg  into  which 
mix  the  parsley,  onion  and  pepper.  Place  on  the  bread 
and  fiy  a nice  brown. 

Dainty  Dicks. 

Ingredients. 

6 Thin  slices  of  bacon. 

2 Hard-boiled  eggs. 

1 Teaspoonful  chopped  parsley . 

4 „ pepper. 

Hot  buttered  toast. 

Process. — Chop  up  finely  the  hard-boiled  eggs  ; mix 
with  them  the  parsley  and  pepper.  Spread  a layer 
of  this  on  each  slice  of  bacon.  Roll  up,  fry  and  serve 
on  hot  buttered  toast. 

Bacon  and  Potato  Rolls. 

Ingredients. 

Thin  slices  streaky  bacon. 

2 Tablespoonfuls  mashed  potato. 

i Chittack  butter. 

1 Teaspoonful  lemon  juice. 

1 Saltspoonful  Cayenne  pepper. 

Hot  buttered  toast. 

Process. — Take  the  remains  of  any  cold  boiled  pota- 
toes, pa.ss  them  through  a sieve,  and  with  them  mix  the 
butter,  lemon  juice  and  pepper.  Place  some  of  this 
mixture  on  each  slice  of  bacon,  roll  up  and  tie  or 
skewer.  Fry  in  boilirig  fat  or  butter,  and  serve  on  the 
hot  buttered  toast. 
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Fried  Bacon. 

Slices  of  bacon  for  frying  .sliould  not  be  less  tlian 
one-eighth  or  more  titan  a quarter  of  an  inch  thick,  put 
the  slices  into  a cold  fr3dng-pan,  and  place  on  the  fire. 
Turn  two  or  three  times  until  done.  Tf  wished  to 
curl,  roll  it  up  and  put  a wooden  skewer  through  it, 
and  either  fry  as  above  or  toast. 

Fried  Ham  with  Sherry. 

IngredienU. 

Ham. 

Cayenne  pepper. 

^ Ohittack  butter  or  ghee 

1 Wineglassful  sherry. 

Process. — Cut  some  thin  slices  of  ham,  sprinkle 
them  well  with  Cayenne  pepper,  fry  in  a fiwing-pan 
with  the  sherry  and  butter. 

Cold  Tongue  Toast. 

Ingredients. 

Slices  of  bread  3 inches  long  1^  inche.s  broad. 

1 Chittack  butter. 

2 Tablespoonfuls  minced  tongue. 

1 Kgg.. 

1 Teasjjoonful  chopped  parsley. 

1 ,,  „ onions. 

i „ pepper. 

Process. — Fry  the  bread  in  butter,  ^fix  the  tongue 
with  a raw  and  well  beaten-up  egg,  the  parsley, 
onion  aud  pepper.  Fry  over  a slow  fire  and  place  on 
the  fried  bread.  Fry  the  whole  again  for  one  minute 
and  serve  very  hot. 

Sardines  with  Cayenne  Pepper. 

Ingredients. 

Sardines. 

Cayenne  pepper. 

Lemon-juice. 

I Chittack  butter. 

Paper. 
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ti'ocess. — Take  some  sardines  from  a tin,  sprinkle 
with  Cayenne  pepper  and  a little  lemon-juice.  Fold  up 
neatly  in  paper,  and  fry  in  boiling  ghee  or  butter. 

Broiled  Sardines. 

Inijredienis. 

Sardiues. 

Cayenne  pepper. 

Hot  buttered  toast. 

Flour. 

Process.—  Take  some  sardines,  wipe  them,  roll  each 
one  in  flour.  Sprinkle  with  Cayenne  pepper  and  broil. 
Serve  on  hot-buttered  toast. 

Poisson  a la  St.  Servain. 

Iityredients. 

Remains  of  any  cold  or  tinned  fish . 

.J  Chittack  butter. 

3 Hard-boiled  eggs. 

1 Teacupful  stock  or  milk. 

I „ boiled  rice. 

I.emon  juice. 

Process. — Extract  the  bones  from  the  fish  and  put 
it  with  the  butter  into  a saucepan,  add  the  milk,  and 
eggs  which  must  be  chopped  finely,  also  the  rice, 
sprinkle  the  whole  with  lemon  juice.  Heat  thoroughly, 
turn  out,  and  serve. 

Sardine  Pie. 

Imjredients. 

Bread  crumbs. 

Sardines. 

I i Chittacks  butter. 

Process. — Sprinkle  a y)ie  dish  with  bread  crumbs, 
then  place  a layer  of  .sardine.s,  cutting  each  one  in  half. 
Then  a layer  of  bread  crumbs,  and  so  on  until  the  dish  is 
full.  Place  the  butter  in  lumps  on  the  top  and  bake 
in  a quick  oven. 
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Savoury  Bread  Pie. 

4 Chittacks  stale  bread. 

1 Teacupful  gravy  or  stock. 

1 Ohittack  bacon  or  ham. 

4 Sardines. 

2 Hard-boiled  eggs  and  2 uncooked  eggs. 

1 Teaspoonful  sauce 

^ Teaspoonful  salt. 

1 Eggspoonful  pepper. 

Frocess. — Boil  the  stale  bread  in  the  stock  and  drain 
it.  Chop  up  the  bacon  or  ham,  sardines  and  hard- 
boiled  eggs.  Add  the  sauce,  pepper  and  salt.  Bind 
the  whole  together  with  the  yolks  of  tne  two  eggs. 
Put  the  mixture  into  a pie-dish,  and  bake  for  thirty 
minutes.  A few  pieces  of  butter  on  the  top  would 
improve  it. 


BREAKFAST 


OR 

BARI  HAZRl  DISHES.' 


Breakfast  or  Bari  Hazri- 


FISH. 

Be  very  careful  to  thoroughly  wash  and  cleanse  fish 
before  dressing.  Add  a little  vinegar  to  the  water 
in  which  it  is  being  boiled,  as  this  gives  it  firmness. 
If  inclined  to  be  muddy  soak  for  an  hour  in  salt  and 
water.  Boil  very  gently,  otherwise  it  will  break ; the 
moment  it  is  done  take  it  out  of  the  fish  kettle.  To 
ascertain  when  done  see  if  the  meat  leaves  the  bone, 
if  it  does  you  will  know  it  is  sufficiently  cooked.  To 
fry  fish,  first  dry  with  a cloth,  and  then  cover  with 
egg  and  breadcrumbs.  Have  your  frying  pan  ready 
with  boiling  butter,  ghee,  or  still  better  good  salad  oil. 
When  nicely  browned,  place  on  a sieve  before  the  fire 
to  drain.  Butter  is  apt  to  make  fish  a bad  colour,  so 
that  ghee  and  oil  are  better  adapted  for  use.  To  broil 
fish,  take  a little  suet  and  rub  it  over  a grid-iron.  Flour 
and  season  with  chopped  parsley  before  putting  on  the 
grid-iron.  Take  care  the  fire  is  clear  and  does  not  smoke. 
When  choosing  fish,  prawns,  and  shrimps,  take  care 
to  see  that  the  bodies  are  bright,  stiff  and  firm  ; if  soft 
and  flabby,  they  are  stale.  The  fish  mostly  used  for  the 
European  table  are  the  following ; —Beckty,  Bhoe, 
Arwaree  or  Indian  Mullet,  Mangoe  fish,  Mahseer,  tiilsa, 
Puftas,  Buchooa,  Tengrahs,  Prawns  and  Shrimps  or 
Chingrees,  Pomfrets  and  Rhita. 

Any  of  the  abovementioned  fish  can  be  boiled,  baked 
broiled  or  fripd  according  to  the  directions  given  above. 

Mullet  a la  Russe. 

Ingredients, 

Mullet  (arwaree.) 

Oiled  paper. 
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Flour 

Butter 

1 Teaspooiiful  anchovy  sauce. 

1 Dessertspoonful  white  wine. 

Process. — Clean  as  many  fi.sh  as  you  require,  fold  in 
oiled  paper,  and  bake  gently  in  a dish.  Keep  the  liquor 
which  comes  from  the  fish,  add  to  it  a little  flour, 
butter,  the  anchovy  sauce  and  wine.  Boil  it  and  put 
it  into  a sauceboat,  and  serve  with  the  fish,  which  must 
be  left  in  their  paper  cases. 

Fried  Fish  to  be  eaten  cold. 

Ingredients. 

Flour. 

Olive  oil. 

About  3 yolks  of  eggs. 

1 Teaspoonful  salt. 

Process. — Wash  the  fish  well,  rub  with  the  salt  and 
roll  it  in  a cloth  to  dry.  Have  ready  a dish  with  the 
well-beaten  yolks  of  the  eggs,  turn  the  fish  over  first 
in  the  eggs,  then  in  the  flour,  and  place  in  a frying-pan, 
in  which  there  is  plenty  of  boiling  oil.  Fry  until  it  is 
of  a golden  brown  colour.  Put  it  on  a strainer  before 
the  fire  for  the  oil  to  drain  off.  Care  must  be  taken 
that  the  oil  has  stopped  bubbling  before  the  fish  is  put 
in,  otherwise  it  will  be  greasy.  Strain  the  oil,  and 
bottle  for  future  use. 

Fish  a la  Bretagne. 

Ingredients. 

Fish 

Equal  weights  of  butter  and  flour, 

1 Small  teacupful  of  water. 

1 Wineglassful  sherry. 

1 Teaspoonful  anchovy  sauce. 

1 „ chopped  parsley. 

1 „ „ onions. 

Slices  of  brown  bread  and  butter  and  lemon. 

Process. — Put  the  butter  and  flour  into  a saucepan 
and  warm  thoroughly,  then  add  the  sherry,  water, 
sauce,  onions  and  parsley  and  simmer  the  whole  for 
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20  minutes.  Cut  your  lish  into  pieces  2 inches  long  by 
1 incli  broad.  Heat  all  together,  serve  with  slices  of 
brown  bread  and  butter. 

Fish  Pudding. 


Ingredients. 

8 (Miittacks  cold  boiled  fish. 

J Teaspooiiful  Cayenne  pepper. 

1 „ anchovy  sauce. 

1 .,  chopped  parsley. 

2 Sliced  onions. 

2 Yolks  of  eggs  well-beaten. 

Fried  bread  crumbs  about  the  same  quantity  as 
the  fish. 

Process. — Pound  the  cold  fish,  and  add  to  it  the 
anchovy  sauce,  pepper  and  parsley.  Slice  the  onions 
and  fry  them  brown  in  butter,  add  them  to  the  fish, 
also  the  bread  crumbs.  Bind  the  whole  together 
with  the  yolks  of  the  2 eggs.  Put  into  a mould  and 
bake. 


Fish  Croquettes. 

Ingredients. 

12  Chittacks  cold  boiled  or  fried  fisli. 

1 Teacupful  cream  or  milk. 

1 Teaspoonful  flour. 

1 Tablespoonful  butter. 

I Saltspoonful  Cayenne  pepper. 

1 Teaspoonful  chopped  parsley. 

1 ,,  „ onions. 

The  well-beaten  yolks  of  2 eggs. 

Process. — Put  the  bread  crumbs,  milk,  flour  and  butter 
into  a stewpan,  and  stir  all  together  over  a slow  fire  until 
quite  smooth.  When  you  take  it  off  the  fire  add  the 
Cayenne  pepper,  parsley  and  onions.  Pound  tlie  cold 
fish  to  a paste  and  add  it  with  the  yolk  of  one  of 
the  eggs  to  the  other  ingredients.  Let  it  cool,  then 
form  into  small  balls ; roll  each  first  in  the  egg  and 
then  in  bread  crumbs  ; fry  in  butter,  and  serve  garnished 
with  parsley. 
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Fish  Quenelles. 

Ingredients. 

Cold-boiled  fish  (about  8 chittacks) 

2 Hard-boiled  eggs 

1 Teaspoonful  white  pepper. 

8 Pounded  sweet  almonds. 

6 Pounded  bitter  almonds. 

I Well  beaten  egg. 

Bread  crumbs 

Slices  hot  buttered  toast. 

Process. — Pound  the  cold  fish  with  the  yolks  of  the 
hard-boiled  eggs,  pepper  and  almonds.  Form  into  small 
rolls.  Egg  and  bread  crumb  them.  Fry  in  butter  or 
oil,  and  serve  on  hot  buttered  toast. 

Dainty  Fish  Rolls. 

Ingredients.  • 

8 Ohittacks  raw  fish. 

1 i Dessertspoonfuls  grated  cocoanut 

1^  „ „ breadcrumbs 

1 Chittack  butter. 

The  well-beaten  yolks  of  3 eggs. 

1 Saltspoonful  Cayenne  pepper. 

1 Teaspoonful  salt. 

1 Dessertspoonful  cocoanut  milk. 

Boiling  oil. 

Process. — Pound  the  raw  fish  in  a pestle  and  mortar 
adding  1 dessertspoonful  each  of  bread  crumbs  and 
cocoanut,  the  butter,  cayenne  pepper,  salt,  cocoanut 
milk  and  the  well-beaten  jmlks  of  2 eggs,  form  into 
tiny  rolls  Roll  in  the  well-beaten  yolk  of  one  egg, 
then  dip  in  the  other  ^ dessertspoonful  each  of 
bread  crumbs  and  cocoanut,  and  fry  brown  in  boiling 
oil.  Arrange  neatly  in  the  middle  of  a dish  with  slices 
of  lemon  round  them. 

Salmon  Croquettes. 

Imjredients. 

8 Chittacks  tinned  salmon. 

1 Teaspoonful  salt. 

1 Tablespoonful  chopped  parsley. 
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The  juice  of  one  small  lemon. 

A pinch  of  Caj'enne  pepper. 

1 Teacupful  of  milk. 

J Chittack  butter. 

2 Tablespoonsfuls  flour. 

1 Well-beaten  yolk  of  an  egg. 

Bread  crumbs. 

Boiling  oil  or  ghee. 

Process. — Chop  up  the  salmon,  and  mix  with  it  the 
parsley,  cayenne  pepper,  lemon  juice  and  salt.  Boil 
the  milk,  rub  the  flour  and  butter  together,  and  add 
them  to  the  milk,  boil  until  smooth.  Then  add  the 
«almon,  mix  well,  and  then  turn  out  on  a dish  to  cool. 
When  cold  form  into  croquettes.  Roll  first  in  the  beaten 
egg  and  then  in  bread  crumbs,  and  fry  in  boiling  oil 
or  ghee.  Serve  on  a folded  napkin,  garnished  with 
parsley. 

Fiah  Chartreuse. 

Ingredients. 

8 Chittacks  cold  boiled  fish, 

2 Chopped  onions. 

1 Dessertspoonful  chopped  celery. 

The  juice  of  one  lemon. 

3 Hard-boiled  eggs  ; 2 raw  yolks  of  eggs. 

8 Chittacks  mashed  potato. 

1 Saltspoonful  Cayenne  pepper. 

Process. — Extract  the  bones  from  the  fish,  cut  it 
up  into  small  pieces,  and  mix  with  it  the  onion,  celery, 
chopped  hard-boiled  eggs,  pepper,  salt,  lemon-juice 
and  potatoes.  Add  the  well-beaten  yolks  of  the  2 eggs, 
mix  well.  Butter  a mould,  pour  in  the  mixture,  and 
bake  for  twenty  minutes. 

Poisson  a 1’  Espagnole. 

Ingredients. 

1 Large  or  2 small  fish. 

1 Chittack  butter. 

The  juice  of  2 small  lemons, 

6 Chittacks  bread  crumbs. 

1 Dessertspoonful  chopped  parsley. 

1 Sliced  onion, 
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'J'lie  well-beaten  voHck  of  2 

1 Teaspoonfiil  salt. 

1 ..  i)ep|)(T. 

Boiling  oil  or  ghee. 

Procesa. — Cut  the  fish  in  half  and  extract  the  b<jnes- 
Put  the  chittack  of  butter  into  a frying  pan,  sprinkle 
the  lemon  juice  into  it,  and  fiy  the  fish  for  five  minutes 
in  this.  Make  a stuffing  of  the  bread  cruinb.s,  sliced 
onion,  pai’sley,  pepper,  salt  and  the  yolk  of  one  egg. 
Take  the  fish,  place  a layer  of  stuffing  on  it,  roll  up  and 
secure,  with  a silver  skewer.  Cover  with  egg  and  bread 
crumbs  and  fry  brown  in  the  boiling  oil. 

Poisson  a 1’  Egyptienne. 

In/jredie7il:i. 

2 Turnip.e, 

1 Carrot. 

4 .Small  onions. 

1 Head  of  celery. 

1 Sprig  of  thyme. 

2 Sprigs  of  parsley 

2 Wineglassfuls  of  })ortwine. 

1 Seer  broth  or  stock. 

1 Well-beaten  yolk  of  egg. 

Bread  crumbs. 

1 Large  fish,  salt  and  pepper. 

Process. — Cut  all  the  vegetables  into  slices.  Put 
them  into  a stewpan  with  the  parsley,  thymie  and  port- 
wine  after  having  cleaned  and  trussed  the  fish,  put  it 
into  the  stewpan  with  the  vegetables,  add  the  broth, 
pepper  and  salt,  and  stew  on  a slow  fire.  When  done 
(that  is  when  the  meat  detaches  easily  from  the  bone) 
take  it  out,  dry  on  a cloth,  then  egg  and  bread  crumb, 
and  bake  in  the  oven  a light  brown.  Serve  with 
butter  sauce. 

Poisson  au  Parmesan. 

13  Ohittacks  cold  boiled  fish. 

Bread  crumbs. 

Parmesan  cheese. 

Butter  or  ghee. 

Salt  and  pepper. 
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J^rocess.  — Mince  the  fish,  and  heat  in  melted  butter 
or  ghee,  fill  some  scallop  shells  with  the  fish,  cover  with 
equal  parts  of  bread  crumbs  and  Parmesan  cheese, 
sprinkle  with  pepper  and  salt.  Place  a little  piece  of 
butter  on  each  and  bake  until  brown. 

This  is  also  very  nice  with  grated  cocoanut  instead 
of  cheese. 

Scallopped  Fish. 

Ingredients. 

8 Chittacks  cold  fish. 

I Chittack  butter. 

1 Teaspoonful  anchovy  sauce. 

1 Saltspoonful  Cayenne  pepper. 

The  juice  of  1 lemon. 

1 Teaspoonful  made  nuastard. 

Bread  crumbs. 

Process. — Mix  the  fish  with  the  butter,  sauce,  pepper 
lemon-juice  and  mustard.  Put  into  scallop  shells, 
sprinkle  bread  crumbs  on  the  top,  and  bake  until  nicely 
browned.  Serve  on  a flat  dish,  on  which  is  spread  a 
folded  .serviette.  Garnish  with  parsley. 

Kedgeree. 

Ingredients. 

H Chittacks  cold  fish, 

2 Hard-boiled  eggs. 

1 Breakfast  cupful  boileil  rice. 

1 i Chittacks  butter. 

2 Tablespoonfuls  bread  ciumbs. 

1 Teaspoonful  salt. 

i „ pepper. 

Process. — Mince  the  fish,  and  add  to  it  the  boiled  rice, 
chopped  hard-boiled  eggs,  pepper  and  salt.  Put  it  into 
a stewpan  with  one  chittack  of  the  butter,  which  has 
previously  been  melted.  Butter  and  bread  crumb  a 
pie  dish,  fill  with  the  mixture,  put  some  bread  crumbs 
and  a few  lumps  of  butter  on  the  top,  and  bake  until 
nicely  browned.  Garnish  the  top  v/ith  parsley. 
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Fish  Omelette. 

IngreiHenls. 

8 Chittacks  cold  boiled  fish. 

1 Dessertspoonful  chopped  parsley. 

2 Small  onions  sliced, 

I Teaspoonful  chopped  pickle. 

4 Well-beaten  yolks  of  eggs. 

1 Teaspoonful  salt. 

1 Saltspoonful  Cayenne  pepper. 

1 Chittack  butter. 

Process. — Mince  the  fish  finely,  take  out  all  the  bones, 
atld  to  the  fish  the  parsley,  onion,  pickle,  pepper  and 
salt.  Incorporate  all  together  with  the  yolks  of  the 
eggs.  Fry  in  boiling  butter.  Fold  and  serve  on  a 
folded  serviette,  garnished  with  parsley  and  slices  of 
lemon. 


Fish  on  Toast. 

Ingredients. 

()  Chittacks  cold  boiled  fish. 

1 Teaspoonful  chopped  lemon  piel. 

1 Dessertspoonful  chopped  parsley. 

I Small  sliced  onion. 

1 Teaspoonful  chopped  pickle. 

2 Hard-boiled  eggs. 
k Chittack  butter. 

Hot  buttered  toast. 

Process. — Mince  the  cold  fish  finely  together  with 
all  the  other  ingredients.  Heat  thoroughly  with  the 
butter  in  a stewpan.  Serve  on  hot  buttered  toast. 

Fish  with  Spinach. 

Ingredients. 

8 Chittacks  cold  boiled  fish. 

8 ,,  boiled  spinach. 

.S  Hard-boiled  eggs. 

1 Chittack  butter 
1 Teaspoonful  salt. 

1 Saltspoonful  Cayenne  peppe)-. 

Bread  crumbs. 
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f*?'oc«ss.  — Cut  the  fish  into  squares.  Pound  the 
spinach  in  a mortar.  Chop  up  the  hard-boiled  eggs. 
Arrange  these  three  different  ingredients  in  layers  in 
a dish,  first  spinach,  then  egg,  then  fish.  Sprinkle  each 
layer  with  salt  and  Cayenne  pepper,  and  a few  bread- 
crumbs on  the  top,  on  to  which  put  a few  lumps  of 
butter.  Bake  brown. 

Fillets  of  Fish. 

Ingredients. 

4 Eggs. 

1 Dessertspoonful  anchovy  sauce 

2 Tablespoonfuls  cream  or  milk. 

1 Dessertspoonful  chopped  parsley. 

8 Chittacks  cold  boiled  fish. 

1 Chittack  boiling  oil  or  ghee. 

Bread  crumbs. 

Mashed  potato. 

Process. — Beat  the  yolks  of  three  of  the  eggs  well, 
and  mix  with  them  tlie  anchovy  sauce,  parsley  and 
cream,  cut  into  neat  pieces  the  cold  fish.  Spread  the  eggs 
and  seasoning  over  them.  Beat  up  the  fourth  egg  and 
use  to  egg  and  bread  crumb  the  fillets.  Fry  brown 
in  oil.  Serve  on  a dish  with  a wall  of  potatoes  round 
them. 

Fish  with  Cocoanut. 

Ingredients. 

12  Chittacks  cold  fish. 

2 Well-beaten  yolks  of  eggs. 

Grated  cocoanut. 

1 Teaspoonful  salt. 

1 -i  Chittacks  oil  or  ghee. 

Process. — Cut  the  fish  into  neat  squares,  1 inch 
broad  and  long,  and  ^ an  inch  thick.  Dip  each  piece 
in  the  well-beaten  yolks  of  the  Rggs.  Then  roll  them 
in  grated  cocoanut.  Fry  brown  in  boiling  oil  or 
ghee.  Serve  on  a folded  serviette.  Garnish  with 
parsley. 
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Fish  Pie. 


Ingredients. 

12  Chitlacks  cold  or  tinned  fish. 
i Breakfastcupful  milk  or  cream. 
1 Dessertspoonful  flour. 

4 Chittack  butter. 

4 Hard-boiled  eggs. 

1 Tablespoouful  chopped  parsley. 

Puff  paste. 

1 Teaspoonful  salt. 

I,  „ white  pepper. 


Process. — Cut  the  fish  into  slices,  and  season  with 
the  pepper  and  salt.  Thicken  the  milk  with  the  flour 
and  butter  in  a saucepan  over  the  fire.  Put  a layer 
of  fish  at  the  bottom  of  a pie  dish.  Pour  a little  of 
the  milk  over  it,  sprinkle  in  a little  parsley,  then  a 
layer  of  sliced  egg,  then  fish  and  so  on  until  the  dish 
is  full.  Pour  in  the  remainder  of  the  milk,  cover  with 
a good  puff  paste,  and  bake  for  three-quarters  of  an 
hour.  Send  to  table  garnished  with  parsley. 


Fish  Mayonnaise. 

Ingredients. 

12  Chittacks  cold  boiled  fish. 

3 Eaw  eggs. 

1 4 Tablespoonfuls  salad  oil 
1 Dessertspoonful  vinegar. 

4 Teaspoonful  salt. 

1 Saltspoonful  Cayenne  pepper. 
A few  chopped  capers. 
Lettuce. 

Tomatoes. 


Process. — Place  the  yolks  of  the  three  eggs  in  a bowl, 
stir  them  the  same  way,  adding  drop  by  drop  the  oil, 
when  thick  add  the  vinegar  in  the  same  way.  Then 
the  pepper  and  salt  and  the  chopped  caper-s.  Arrange 
lettuce  neatly*on  a Hat  dish,  lay  small  pieces  of  the  fi.sh 
on  it. 
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Fish  with  Caper  Sauce. 

Infiredients. 

1 Large-sized  fish. 

H Chittacks  melted  butter. 

1 Tablespnoiiful  flour. 

A little  Milk. 

1 J Tablespoonfuls  capers. 

Process. — Boil  the,  fish,  and  make  the  caper  sauce  as- 
follows  : — Put  the  liutter  into  a stewpan,  melt  and  add 
to  it  the  flour,  let  the  two  thicken  but  not  boil.  Make 
it  liquid  with  a little  milk,  add  the  capers  and  pour 
while  hot  over  the  fish. 


Spiced  Salmon. 

Imjredients. 

1 Tin  Salmon. 

J Pint  vinegar. 

3 Cloves. 

3 Pepper  corns. 

2 Tablespoonsf  uls  salt 
Lettuce  and  sliced  cucumber. 

Process. — Put  the  vinegar  into  a saucepan  with  the- 
cloves,  pepper  corns  and  salt.  Let  it  come  very  slowly 
to  boiling  point,  remove  at  once  and  pour  over  the 
salmon,  which  must  be  neatl}’’  arranged  on  a flat  dish. 
Serve  cold  with  salad  and  sliced  cucumber  arranged 
neatly  rf>und  it. 


Salmon  Mayonnaise. 

Ingredients. 

1 Tin  salmon. 

2 Hard-boiled  eggs. 

J Tcaspoonful  made  mustard. 

1 Saltspoonful  salt. 

2 Saltspoonfuls  sugar. 

1 Saltspoonful  Cayenne  pepper. 
Salad  oil. 

Sliccfl  cucumber  and  salad. 
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Process. — Turn  the  salmon  out  of  the  tin,  and  care- 
fully remove  all  skin  and  bone.  Prepare  some  salad, 
lay  it  on  a dish,  and  on  it  arrange  the  salmon.  Mash 
the  yolks  of  the  eggs,  and  add  to  them  the  mustard, 
salt,  sugar  and  Cayenne  pepper,  and  when  well  mixed 
add  drop  by  drop  the  oil,  stirring  all  the  time,  until 
sufficient  sauce  is  made.  Pour  over  the  salmon,  and 
garnish  with  sliced  cucumber  and  the  whites  of 
the  eggs. 


Lobster  Scallops. 

Ingredients. 

1 Tin  lobster. 

2 Tablespoonfuls  mashed  potato. 

A little  milk. 

1 Eggspoonful  salt 

5 „ Cayenne  pepper. 

Bread  crumbs. 

Butter 

Process. — Turn  out  the  contents  of  a tin  of  lobster, 
pour  away  the  liquor,  add  to  the  fish  the  mashed  po- 
tato moistened  with  a little  milk,  the  salt  and  pepper. 
Butter  some  scallop  shells,  sprinkle  with  bread  crumbs, 
half  fill  with  the  mixture.  Sprinkle  the  top  with 
more  bread  crumbs.  Place  a small  lump  of  butter  on 
each  and  bake  in  a quick  oven.  Serve  on  a folded 
serviette  and  garnish  with  parsley. 


Lobster  Cutlets. 

Ingredients. 

1 Tin  lobster. 

J Teaspoonful  salt. 

1 Saltspoonful  Cayenne  pepper. 

1 ,,  powdered  mace. 

1 Dessertspoonful  anchovy  sauce. 

1 Chittack  butter. 

2 Eggs. 

1 Tablespoonful  mashed  potato. 
Bread  crumbs. 

B.arsley. 
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Frocess. — Turn  out  the  lobster  and  pour  away  the 
liquor,  chop  it  up  finely  and  season  with  the  salt,  Cayenne 
pepper,  mace,  anchovy  sauce.  Incorporate  the  whole 
with  the  butter  and  yolk  of  one  egg,  adding  the  mash- 
ed potato.  Divide  into  portions  of  equal  size,  form 
each  into  a cutlet,  brush  over  with  the  beaten  yolk  of 
the  second  egg.  Cover  with  bread  crumbs  and  fry 
to  a light  brown  colour.  Serve  garnished  with  parsley 
or  watercress. 


Fricasseed  Oysters. 

Ingredients. 

1 Tin  oysters  or  fresh. 

1 Tablespoouful  butler 

1 „ flour. 

\ Teaspoonful  salt. 

5 „ pepper. 

^ Saltspoonful  Cayenne  pepper. 

3 Beaten  yolks  of  eggs. 

Process. — Drain  the  oysters,  and  put  the  liquor  on 
to  boil.  Rub  the  flour  and  butter  together,  add  to 
the  liquor  also,  the  pepper,  salt  and  Cayenne,  and  stir 
the  whole  together  until  it  thickens.  Take  it  oflf  the 
fire  and  add  the  yolks  of  the  3 eggs,  which  must  be 
well  beaten.  Stir  the  whole  well  together  and  return 
to  the  fire  for  a few  minutes,  stirring  the  whole  time. 
Put  in  the  oysters  and  boil  for  a few  seconds.  Serve. 


Oyster  Patties. 

Ingredients. 

1 Tin  oysters  or  fresh. 

1 Table.spoonful  cream. 

A grating  of  nutmeg. 

1 Saltspoonful  salt 
1 „ white  pepper. 

Puff  paste. 

Process. — Fill  small  patty  pans  with  good  puff  paste 
See  how  to  make  Pastry),  put  a piece  of  bread  in 
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■each  and  cover  witli  paste,  and  when  they  are  rea<Jy 
prepare  the  oysters  as  follows  : Drain  off  the  liquor, 
and  cut  the  oysters  into  small  dice,  season  with  the 
pepper,  salt,  and  nutmeg,  mix  in  the  cream  and  a little 
of  the  liquor,  simmer  for  a few  minutes  and  fill  the 
;patties  taking  out  the  bread. 


Oyster  Cream. 

Ingredients. 

Fresh  or  tinned  oysters. 

1 Teacupful  of  cream. 

1 Teacupful  milk. 

^ „ of  the  liquor  from  the  oysters. 

2 Table.spoonfuls  butter. 

2 „ cornflour. 

1 Saltspoonful  pepper  (white). 

1 „ salt. 

Process. — Boil  the  cream,  milk  and  liquoi'  together, 
•stirring  in  the  butter,  pepper  and  salt  and  cornflour. 
Arrange  the  oysters  on  a baking  tin.  Pour  the 
mixture  over  them,  and  bake  for  5 minutes  in  a hot 
oven. 

Oyster  Fritters. 

Ingredients. 

Fresh  or  tinned  oysters. 

1 Breakfa-stcuptul  milk. 

4 Well-beaten  yolks  of  eggs. 

I Cupful  flour. 

1 Teaspoonful  baking  powder. 

Salt  and  pepper. 

# 

Process. — Take  the  liquor  from  the  oysters,  and  add 
to  it  the  milk,  4 well-beaten  yolks  of  eggs,  salt,  pepper, 
and  lastly  the  flour  into  which  the  baking  powder  ha.s 
been  previously  mixed.  When  this  batter  is  well  in- 
corporated add  about  2 dozen  fresh  or  tinned  o}’sters 
cut  into  small  pieces.  Drop  b}'  spoonfuls  into  boiling 
butter  or  fat.  Cook  quickly  and  serve  verj’  hot. 
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Devilled  Shrimps. 

Ingredients. 

8 Chittacks  picked  shrimps. 

3 Slices  bread. 

1 Tablespoonful  butter 

1 „ lemon  juice. 

1 „ Worcester  sauce. 

3 Well-beaten  yolks  of  egs^s. 

Process. — Chop  the  shrimps  very  finely,  add  the 
crumbled  bread,  butter,  lemon  juice,  sauce  and  eggs. 
Mash  well,  and  press  into  patty  pans.  Strew  over  the 
top  with  bread  crumbs,  and  bake  a light  brown  colour. 

Shrimp  Croquettes. 

Ingredients. 

8 Chittacks  picked  shrimps. 

1 Tablespoonful  butter. 

1 Breakfastcupful  cold  rice. 

1 Well-beaten  e^g. 

Pepper  and  salt. 

Butter  or  ghee  for  frying. 

Process. — Mash  the  shrimps  with  the  rice  iind  butter, 
add  the  pepper  and  salt.  Mix  well  and  form  into 
round  balls.  Dip  each  in  the  beaten  egg,  roll  in  bread 
crumbs  and  fry  until  brown.  Garnish  when  serving 
with  parsley. 
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Molynda. 

Ingredients. 

4 Slices  mutton. 

• 2 Chittacks  butter. 

8 ,,  ripe  tomato  juice. 

2 „ water. 

.5  ,,  boiled  rice. 

2 ,,  sliced  onions. 

Proc“SS. — Cut  up  the  raw  or  cooked  mutton  into  dice- 
shaped pieces,  and  saute  them  together  with  the  onions 
in  the  butter.  Add  the  tomato  juice  and  water  and 
boil  slowly  until  tender.  Then  put  in  the  rice,  stir 
over  the  fire  for  .3  minutes,  and  let  it  simmer  gently 
until  holes  form  in  the  surface,  then  melt  a lump  of 
butter  the  size  of  a walnut,  throw  into  the  saucepans 
with  its  other  contents,  and  serve  very  hot. 


Hautbigins. 

Ingredients. 

8 Chittacks  raw  chopped  meat. 

2 Sliceci  onions. 

3 Sprigs  of  parsley. 

8 Chittacks  boiled  rice. 

1 Saltspoonful  Cayenne  pepper. 
^ Teaspoonful  salt, 

I Chittack  butter. 

Vine  leaves. 
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Process. — Mix  the  chopped  meat,  onionH,  chopped 
parsley,  rice,  pepper  and  salt  all  together  and  boil  slowly 
until  tender.  Take  some  large  vine  leaves,  remove  the 
stalks,  place  the  leaves  one  above  the  other  in  a saucepan 
and  boil  in  water  until  they  are  soft  and  tender. 

Strain,  lay  each  one  out  flat,  and  spread  some  of 
the  mixtui’e  on  each.  Fold  up  the  leaves,  first  the 
two  ends,  then  the  two  sides.  Place  in  a stewpan  side 
by  side,  with  the  butter  in  which  let  them  simmer  slowly 
for  half  an  hour.  Serve  with  the  following  sauce  : — 
Beat  up  3 eggs,  add  the  juice  of  2 small  lemons,  and 
sufficient  water  to  make  a sauce. 

Season  with  pepper  and  salt,  and  thicken  over  the 
fire. 


Turkish  Delight. 

Ingredients 

The  same  mixture  as  for  Hautbegins. 

1 Small  vegetable  marrow. 

Process. — Soften  the  vegetable  marrow  by  gently 
pressing  it  with  the  hands.  Cut  ofif  the  end,  scoop  out 
the  inside,  fill  with  the  stuffing,  tie  down  the  top,  place 
in  a saucepan  with  some  butter.  Cover  the  pan  and 
let  the  contents  simmer  for  half  an  hour.  Serve  very 
hot. 


Queen’s  Rissoles. 

Ingredients. 

The  remains  of  a cold  fowl. 

A few  thin  slices  of  bam. 

Chopped  herbs. 

2 Well  beaten  eggs. 

Vermicelli. 

Cayenne  pepper  and  salt. 

Chickens’  livers. 

Ghee  or  butter. 

Process. — Mince  the  cold  fowl,  chopped  herbs  and  the 
cayenne  pepper  and  salt.  Spread  each  slice  of  ham 
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with  the  mixture,  roll  up  neatly,  fasten  each  with  a 
skewer,  dip  in  the  beaten  eggs.  Then  roll  in  broken 
vermicelli  and  fry  in  boiling  ghee  or  butter.  Drain 
and  serve  on  a hot  dish  with  chickens’  livers  arranged 
round  them. 


French  Pie. 


Ingredients. 

The  remains  of  any  cold  meat. 

Sliced  onion. 

Chopped  parsley. 

1 Dessertspoonful  Worcester  sauce. 

Gravy. 

Potatoes. 

1 Chittack  butter. 

Process. — Take  the  remains  of  cold  poultry,  beef 
or  mutton  free  from  gristle  or  fat.  Mince  finely,  season 
with  a little  sliced  onion,  chopped  parsley  and  the 
Worcester  sauce.  Moisten  with  plenty  of  gravy  ; warm 
the  mince  over  the  fire. 


Croquettes. 

' Ingredients. 

H Chittacks  jneat. 

H Tablespoonfuls  boiled  rice. 

;>  „ Suet. 

3 „ Breadcrumbs, 

2 „ Chopped  parsley. 

2 Eggs. 

I Saltspoonful  cayenne  pepper. 

1 Teaspoonful  salt. 

I Well-beaten  egg. 

Breadcrumbs. 

A little  gravy. 

Boiling  butter  for  frying. 

Process.  — Chop  the  meat  finely,  add  the  rice,  chopped 
suet,  breadcrumbs,  parsley,  the  yolks  of  2 eggs, 
pepper  and  salt.  Moisten  the  whole  with  a little  gravy, 
form  into  oval  rolls.  Dip  into  the  well-beaten  egg,  roll 
in  breadcrumbs  and  fry  in  boiling  fat  or  butter.  Serve 
on  a dish  paper,  garnished  with  parsley. 
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Marinads. 


Inr/redients. 

Slices  of  cold  beef  or  mutton. 

Oil. 

Vinegar. 

Cayenne  pepper  and  salt. 

Chopped  onions  and  parslej'. 

The  juice  of  a lemon. 

The  well-heaten  yolks  of  2 eggs. 

Bread  crumbs. 

Process. — Cut  the  beef  or  mutton  into  slice.s, 
which  must  not  be  very  thin.  Prepare  some  oil  and 
vinegar  in  a dish,  season  the  same  with  cayenne  pepper 
and  salt,  a little  finely  chopped  onion  and  parsley  and 
the  juice  of  one  lemon.  Soak  the  slices  of  meat  in  this 
mixture  for  about  three  and  a half  hours,  broil  on  a 
gridiron,  after  having  dipped  them  in  eggs  and  bread- 
crumbs. Serve  garnished  with  parsley. 

Russian  Hash. 


Ingredients. 

The  remains  of  a eold  roast  fowl. 

Chittacks  ghee. 

1 Teaspoonful  turmeric  (livldi). 

1 ,,  chopped  chillies. 

^ „ salt. 

Boiled  rice. 

/ A little  chopped  pickle. 

Process  —Cut  up  the  fowl  into  neat  square  pieces, 
heat  the  ghee  in  a saucepan  and  add  to  it  the  meat,  tur- 
meric, chillies  and  salt.  Heat  the  whole  thoroughly, 
place  in  the  centre  of  a flat  dish  with  a wall  of  boiled  rice 
round  it,  on  which  place  a little  sliced  pickle. 

Beefsteak. 

Ingredients. 

Tender  rump  steak. 

Sliced  onions. 

Pepper  and  salt. 

Half  a breakfast  cupful  boiling  water. 

1 Tablespoonful  walnut  ketchup. 
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Process. — Beat  the  steak  well  to  make  it  tender  and 
then  sprinkle  both  sides  with  pepper  and  salt,  put  into  a 
stewpan,  pour  in  the  water  and  stew  gently  for  one  and 
half  hours.  Add  the  ketchup,  serve  with  the  sliced 
onions  fried  brown,  on  the  top, 

Welsh  Beefsteak. 

InrjreAients. 

Rump  steak. 

2 Tablespoonfuls  salad  oil. 

1 Dessertspoonful  parsley. 

1 „ chopped  onion. 

Pepper  and  salt. 

Process. — Beat  the  steak  well,  sprinkle  with  pepper 
and  salt.  Pour  over  it  the  salad  oil  and  let  it  stand 
all  night.  Next  day  drain  off  the  oil,  put  it  into  a 
frying-pan  with  the  parsley  and  onion.  Put  the  steak 
into  thi.s,  turn  it  constantly  until  the  gravy  has  dried 
up.  Serve  very  hot. 

Stuffed  Rump  Steak. 

Ingredients. 

Tender  rump  steak. 

Suet 

Onions,  par.sley. 

Breadcrumbs. 

Salt,  pepper,  nutmeg. 

2 Well-beaten  eggs 
1 ^ Chittacks  butter  or  ghee 
1 Teacupful  water. 

Process. — Cut  the  steak  into  one  long  piece  about  an 
inch  thick.  Make  a stuffing  as  follows  : — Chop  seme 
suet,  onions  and  parsley,  add  a few  bread  crumbs, 
salt,  pepper  and  a little  nutmeg,  bind  the  whole 
together  with  the  well-beaten  whites  and  yolks  of  2 
eggs.  Lay  this  on  the  steak.  Roll  it  up  and  tie  round 
with  string.  Put  the  butter  or  ghee  into  a stewpan, 
and  when  hot  put  in  the  steak,  turn  constantly,  so  as 
to  brown  both  sides.  Pour  in  the  water,  anrl  allow  it 
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to  simraer  until  quite  tender.  Take  ofT  the  string,  and 
serve  with  the  gravy  poured  over  it. 

China  Chilo. 

Ingredients. 

The  remains  of  cold  mutton. 

4 Tablespoonfuls  water. 

4 Onions. 

1 Cbittack  butter  or  ghee. 

8 Chittacks  peas 
1 Teaspoonful  pepper. 

1 „ salt. 

Boiled  rice. 

Process. — Mince  the  mutton,  lean  and  fat  together, 
put  a stewpan  on  the  fire,  into  which  put  the  water, 
sliced  onion,  ghee,  peas,  pepper  and  salt;  add  the  minced 
meat  and  simmer  for  two  and  a half  hours.  Serve  hot 
with  boiled  rice  arranged  round  it. 


, Grill. 

Ingredients. 

The  remains  of  a cold  fowl,  duck  or  turkey. 
Breadcrumbs. 

Cayenne  pepper,  salt  and  nutmeg. 

1 Cbittack  butter  or  ghee. 

Process. — Cut  up  the  joints  of  the  bird,  dip  them 
into  warm  ghee  or  butter,  and  then  in  a mixture  of 
breadcrumbs,  pepper,  salt  and  nutmeg.  Place  on  a 
gridiron  over  a clear  fire  and  grill  gently. 

Brown  Fricasee. 

Ingredients. 

The  remains  of  a cold  roast  fowl. 

2 Well-beaten  eggs. 

1 Saltspoonful  cayenne  pepper. 

^ Teaspoonful  salt. 

Gravy. 

1 Dessertspoonful  walnut  ketchup. 

A little  flour  and  butter. 

Process. — Cut  up  the  fowl,  and  dip  each  joint  into 
the  beaten  eggs,  flavoured  with  the  cayenne  pepper  and 
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salt.  Fry  brown  in  butter.  Make  a sauce  with  gravy, 
and  the  ketchup.  Thicken  with  a little  flour  and  but- 
ter, and  simmer  the  whole  together  for  half  an  hour. 

Beef  Scallops. 

Ingredients. 

Minced  beef  (cooked). 

Chopped  parsley. 

,,  pickle. 

Pepper  and  salt. 

Worcester  sauce  or  walnut  ketchup. 

Butter. 

Process. — Fill  some  scallop  shells  with  the  minced 
beef,  a little  chopped  parsley,  chopped  pickle,  salt,  pep- 
per. Moisten  the  whole  with  a little  sauce  or  ketchup. 
Put  a tiny  piece  of  butter  on  the  top  of  each,  and 
bake  until  brown  in  the  oven.  Serve  on  a flat  dish 
covered  with  a serviette  and  garnish  with  parsley. 

Stewed  Liver. 

Ingredients. 

Liver. 

Gravy. 

Cayenne. 

A little  nutmeg  and  turmeric. 

1 Tablespoonful  port  or  claret. 

Sliced  lemon. 

Pro>’ess. — Boil  the  liver  until  tender,  make  a rich 
gravy  with  about  half  a teacupful  gravy  or  stock,  the 
port  or  claret,  nutmeg,  cayenne  pepper  and  turmeric. 
Put  all  together  with  the  liver  into  a stewpan,  and 
allow  to  stew  for  10  minutes.  Serve  very  hot,  and 
garnish  with  sliced  lemon. 

Qobbits. 

Ingredients. 

A little  cold  beef  or  mutton. 

Tepper  and  salt 

Grated  lemon  peel. 

Chopped  parsley  and  onions 

A little  nutmeg. 

Butter  or  ghee. 

1 Cupful  gravy. 

Kgg  and  bread  crumbs. 
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Procesti  — Cut  the  beef  or  mutton  into  small  squares. 
Season  wiili  the  pepper,  salt,  grated  lemon  peel,  pars- 
ley, onions  and  nutmeg.  Fry  the  whole  brown  in 
boiling  V)utter  or  ghee,  then  stew  until  tender  in  gor)d 
grav}'.  Dip  in  beaten  up  eggs  and  breadcrumbs  and 
frj^  again. 

Bubble  and  Squeak. 

Ingredients. 

Thin  slices  cold,  salt  beef. 

2 Chittacks  butter. 

^ Teaspoonful  Caj'enne  pepper. 

!)  „ lemon  juice, 

i „ salt. 

Boiled  cabbage  and  4 mashed  potatoes. 

Pepper  and  salt. 

\ 

Process. — Fry  the  meat  in  1 chittack  of  butter  to 
which  add  the  cayenne  pepper,  salt  and  lemon  juice. 
When  fried  drain  the  slices.  Have  ready  the  boiled 
cabbage  and  potatoes,  chop  the  cabbage  verj^  fineh’^  and 
mix  with  the  mashed  potatoes,  sprinkle  well  with 
pepper  and  a little  salt,  fry  in  the  other  chittack  of 
butter  until  slightly  browned.  Place  the  cabbage  and 
potato  neatly  in  the  centre -of  a dish,  and  arrange  the 
slices  neatly  round  them. 


Irish  5tew. 

Ingredients. 

I Seer  potatoes. 

1 ^ Seers  mutton  from  the  neck  chops. 

8 Onions. 

1 Teaspoonful  pepper  and  salt 

1 Chittack  stale  bread  crumbs. 

Process. — Peel  and  slice  the  potatoes.  Into  a large 
stewpan  ; place  first  a layer  of  potatoes,  then  the  meat 
and  sliced  onions,  sprinkle  over  them  some  of  the  pep- 
per, salt  and  breadcrumbs.  Proceed  thus  until  all  the 
ingredients  are  used  up,  taking  care  that  there  is  a 
layer  of  potatoes  at  the  top.  Let  it  stew  for  li  hours. 
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Serve  very  hot.  The  above  proportions  are  for  a large 
supply,  half  would  be  sufficient  for  a small  family. 

Jugged  Hare. 

Ingredients. 

1 Hare  cut  up  into  joints. 

The  rind  of  a lemon,  and  the  juice  of  two. 

6 Cloves. 

A small  bunch  of  sweet  herbs. 

2 Onions 

Half  a pint  bottle  of  port  or  claret. 

Red  currant  jelly. 

F rocess. — After  having  washed  and  cut  up  the  hare,. 
put  it  into  an  earthenware  jar  with  the  rind  and  juice 
of  the  lemons,  the  cloves,  sweet  herbs,  onions  and  wine. 
Tie  the  jar  down  very  closely  so  that  no  steam  can 
escape.  Put  a little  grass  at  the  bottom  of  the  sauce- 
pan, in  which  place  the  jar.  Let  the  water  boil  for  3 
hours,  gradually  adding  more  water  as  it  boils  away. 
Serve  with  red  currant  jelly. 


Beefsteak  like  Game. 

Ingredients. 

1 lb.  rump  steak. 

Pepper  and  salt.. 

1 Onion  stuck  over  with  cloves. 

2 Wineglassfuls  port  or  claret. 

Water. 

1 Chittack  butter. 

Forcemeat  balls. 

Red  currant  jelly. 

Process. — After  having  well  beaten  the  rump  steak 
to  make  it  tender,  cut  it  up  into  good  sized  pieces, 
and  fry  a light  brown  in  the  butter.  Place  the  meat 
in  an  earthenware  jar  with  the  pepper,  salt,  onions, 
wine,  forcemeat  balls,  and  sufficient  water  to  cover.  Tie 
the  jar  down  securely,  and  let  the  contents  cook  in  a 
slow  oven  for  2 or  3 hours.  Serve  with  red  currant 

•ieily. 
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Fowl  Mayonnaise. 

Ingredients. 

The  remains  of  a cold  roast  fowl. 

Mayonnaise  sauce  (see  Salad  Dressings). 

, 2 Hard-boiled  eggs. 

Sliced  cucumber  or  potatoes  or  lettuce. 

Process. — Cut  the  meat  into  narrow  strips,  or  if 
preferred  mince  it.  Dip  the  slices  into  the  mayonnaise 
sauce,  arrange  them  neatly  in  the  centre  of  a flat  dish 
sprinkle  the  chopped  hard-boiled  eggs  on  the  top, 
arrange  slices  of  cucumber,  potatoes,  or  lettuce  round 
the  edge  and  pour  the  remainder  of  the  sauce  over 
the  whole. 

Broiled  Meat  and  Eggs. 

Ingredients. 

Slices  of  cold  beef  or  mutton. 

Poached  eggs. 

Cold  mashed  potatoes. 

1 Ohittack  butter. 

g Teaspoonful  salt. 

1 Saltspoonful  cayenne  pepper. 

Process. — Broil  the  meat  over  a clear  fire.  Keep 
them  before  the  fire,  while  you  boil  as  many  eggs  as 
you  require.  Arrange  the  mashed  potatoes  on  a hot 
dish,  on  it  place  the  meat,  then  the  poached  eggs. 
Melt  the  butter,  adding  to  it  the  cayenne  pepper  and 
salt.  Pour  over  the  eggs,  <fec.  Heat  the  whole  in  the 
oven  for  a few  seconds  and  serve  at  once. 

Sweetbreads. 

Ingredients. 

Sweetbreads. 

2 Chittacks  boiling  ghee  or  butter. 

A little  flour. 

Fried  parsley. 

Process. — Select  perfectly  fresh  ones.  Parboil  them 
for  7 minutes  and  then  throw  them  into  a basin  of  cold 
water.  Dry  them,  dredge  them  over  with  flour,  and 
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fry  in  the  butter  or  ghee  until  nicely  browned.  Serve 
on  a serviette  garnished  with  fried  parsley. 

Roasted  Pigeons. 

Ingredients. 

Pigeons. 

A stuffing  of  chopped  suet,  parsley  and  onion. 

The  juice  of  one  lemon. 

2 Eggs. 

A few  bread  crumbs. 

Pepper  and  salt. 

Slices  of  bacon. 

Vine  leaves. 

Process. — Mix  the  suet,  parsley,  onions,  lemon  juice,- 
a few  breadcrumbs,  pepper  and  salt  all  together.  Add 
the  2 eggs.  Pick  and  clean  the  pigeons,  fill  the  insides 
•with  the  stuffing.  Put  a slice  of  bacon  round  each 
bird.  Wrap  in  a vine  leaf  and  roast. 

Pigeons  prepared  like  Woodcock. 

Ingredients. 

Buttered  toast. 

Anchovy  sauce. 

Pigeons. 

Process. — Toast  some  nicely-cut  pieces  of  bread, 
butter  them  while  still  hot,  add  a few  drops  of  anchovy 
sauce  on  to  the  butter,  and  put  under  the  birds  while 
roasting. 

Devilled  Kidneys. 

Ingredients. 

Kidneys. 

Butter  or  ghee. 

Cayenne  pepper  and  salt. 

Hot  buttered  toast. 

Process. — Skin  and  parboil  the  kidneys,  cut  them 
in  half,  dip  in  warm  ghee  or  butter,  sprinkle  with 
cayenne  pepper  and  a little  salt.  Fry  and  serve  very 
hot,  on  buttered  toast. 
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Stewed  Kidneys. 

Ingredients. 

Sheep’s  kidneys. 

1 Chittack  butter. 

Cayenne  pepper  and  salt. 

Weak  gravy. 

1 Wineglassful  port,  claret  or  sherry'. 

Process. — Boil  the  kidneys  in  water  until  tender, 
using  fresh  water  constantly.  Leave  them  until  cold, 
eut  into  slices,  and  put  into  a stewpan  with  the  butter, 
isalt,  pepper  and  a little  weak  gravy.  Stew  for  some 
time,  and  then  add  a wineglassful  of  port,  claret  or 
sherry.  Serve  very  hot. 

Ham  with  Mushrooms. 

Ingredients. 

Mushrooms. 

1 Tablespoonful  salad  oil. 

Pepper. 

A few  slices  of  ham. 

Cayenne  pepper. 

1 Chittack  butter. 

Process. — Prepare  and  skin  the  mushrooms.  Lay 
them  in  a buttered  pan,  with  the  tablespoonful  of  salad 
oil.  Sprinkle  with  pepper.  Cover  with  a plate  and 
set  over  a slow  fire  ] when  half  done  remove  the  plate, 
turn  the  mushrooms,  recover  and  finish  cooking.  Fry 
the  slices  of  ham  in  the  butter,  sprinkle  with  a little 
cayenne  pepper.  When  ready  arrange  on  a flat  dish, 
with  the  mushrooms  round  the  edge. 

Ham  Steaks. 

Ingredients. 

Slices  of  cold  ham. 

Half  a teacupful  of  water 

Flour. 

Half  a teacupful  of  milk. 

.i  Chittack  butter 
1 Teaspoonful  mustard. 

^ „ Cayenne  pe()pcr 

i Wineglassful  of  sherry. 
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Process. — Put  the  slices  of  ham  into  a frying-pan 
witli  the  water.  Turn  the  steaks  occasionally,  so  as 
to  brown  both  sides,  and  bake  until  all  tlie  water  has 
been  absorbed.  Cover  over  with  a little  flour  and 
pour  over  them  the  following  sauce  when  ready.  Put 
the  milk,  butter,  mustard  and  cayenne  pepper  into  a 
saucepan  and  bring  to  the  boil,  pour  over  i he  steaks 
which  must  be  neatly  arranged  in  a dish,  and  tinally 
over  the  whole  sprinkle  in  the  sherry. 


Savoury  Bread  Pudding. 

Ingredients. 

4 Chittacks  bread. 

Gravy  or  soup. 

^ (diittack  bacon  or  ham. 

!t  Sardines. 

1 Dessertspoonful  anchovy  sniiee. 

2 Well-beaten  eggs. 

Pepper  and  salt. 

Process. — Boil  the  bread  in  the  gravy.  Squeeze 
nearly  dry.  Chop  up  the  bacon  i r ham,  and  the 
sardines,  add  to  the  moist  bread.  Mix  in  iJie  eggs,  sauce, 
pepper  and  salt.  Bake  in  a pie-dish  fm-  i.'i  minutes. 


Potato  Puffs. 

/ iigreiiieii  is. 

Boiled  potatoes. 

The  yolks  of  2 eggs. 

.\  little  flour. 

Cold  minced  meat. 

A little  curry  powder. 

Pepper  and  salt. 

A little  chopped  onion  and  par.^lcy. 

Process. — Mash  well  the  boiled  potatoes  and  add  to 
them  the  yolks  of  the  2 eggs.  Roll  in  a little  flour. 
Cut  into  rounds  with  a large  cup  or  saucer.  Mix  with 
the  minced  meat  and  a little  curry^  powder,  pepper  and 
salt  and  a little  chopped  parsley  and  onion.  Put  on 
one  side  of  the  round  of  mashed  potatoes.  Turn  o\er. 
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Press  the  edges  together  with  a fork  and  fry  a light 
brown. 

Peas  and  Buttered  Eggs. 

Ingredients. 

R Ghittacks  young  peas. 

i Chittack  butter. 

Pepper  and  salt. 

A little  chopped  parsley. 

3 Eggs. 

Sippets  of  toast. 

Process. — Stew  the  young  peas,  witli  the  butter,  pep- 
per, salt  and  parsley  until  quite  tender.  Beat  up  the 
yolks  and  whites  of  the  eggs  in  a basin,  and  pour  over 
the  peas  in  the  stewpan.  . Serve  as  quickly  as  possible 
with  sippets  of  toast  arranged  round  them. 

Tomatoes  and  Eggs. 

Ingredients. 

6 Tomatoes. 

1 Chittack  butter  or  ghee. 

Pepper  and  salt. 

6 Pieces  fried  bread. 

3 Hard-boiled  eggs. 

Process.  —Peel  the  tomatoes  and  fry  them  in  the 
butter,  sprinkling  them  well  with  pepper  and  salt.  Put 
a tomato  on  each  piece  of  fried  bread  and  on  the  top 
of  the  tomato  half  of  a hard-boiled  egg.  Heat  again 
and  serve  on  a dish  paper.  Garnish  with  parsley. 


CEufs  a la  Normandie. 

Ingredients, 

■1  Slices  of  cold  mutton. 

Pepper. 

Boiling  ghee  or  butter. 

4 Poached  eggs. 

1 Small  cupful  gravy. 

A small  lump  of  butter  rolled  in  Hour. 
3 Tablespoonsful  mushroom  ketchup. 
Finely  chopped  parsley. 
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Process.  — Dip  eacli  slice  of  inutbon  into  boiling  ghee 
or  butter  and  sprinkle  with  pepper.  Broil  carefully 
over  a clear  fire.  Place  the  slices  on  a hot  dish  before 
the  fire,  and  on  each  slice  place  a poached  egg.  Pour  a 
sauce  made  as  folio  ws  over  the  whole.  Take  the  gravy, 
put  it  into  a stewpan,  and  add  to  it  the  butter  rolled  in 
flour  and  the  mushroom  ketchup.  Stir  over  the  fire 
for  two  minutes.  Pour  over  the  eggs  and  meat,  and 
over  the  whole  sprinkle  the  finely  chopped  parsley. 

Curries. 

Curry  is  eaten  in  almost  every  household  at  least 
once  dailj',  generally  at  breakfast  or  ba,r%  hdzvl.  Too 
often  the  making  of  the  same  is  left  entirely  to  the 
cook  or  k'hansamah,  with  the  result  that  a very  taste- 
less compound  is  served,  he  having  omitted  many  of 
the  necessary  condiments,  the  price  of  which  his  mistress 
is  charged  for.  I would  sti’ongly  advice  every  “mem 
.s-nAii  ” to  superintend  the  making  of  the  daily  curry. 
If  she  cannot  spare  the  time  to  watch  the  whole  process 
or  prepare  the  same  herself  on  an  oil  cooking  stove,  let 
her  cook  or  khansamah  show  her  all  the  necessary  con- 
diments which  should  be  brought  to  her  neatly  arranged 
and  pounded  on  a plate.  The  following  condiments 
are  used  for  curries  : — turmeric,  green  ginger,  chillies, 
coriander  seed,  cardamons,  cloves,  cummin  seed,  garlic, 
cayenne  pepper,  peppercorns,  poppy  seed,  lemon  grass, 
soa  raattee  (a  weed  known  to  the  natives),  onion.s, 
butter,  oil  or  ghee,  and  a little  gravy  or  soup. 

Rice  is  always  eaten  with  curries.  Four  chittacks  of 
boiled  rice  is  ample  for  a party  of  four  or  six.  The  natives 
prepare  it  to  perfection,  so  that  no  remarks  are  neces- 
sary. Rice  kedgeree  is  much  appreciated  with  curry, 
recipes  for  the  making  of  which  will  be  found  later  on. 
The  Hindustanee  names  for  all  the  condiments,  &c.,  will 
be  found  in  the  alphabetical  vocabulary. 

Lentils  or  dhall  are  also  served  with  curry  and  are  pre 
pareii  in  many  different  ways  ; a few  directions  are  given. 

Bombay  ducks  can  be  procured  from  any  grocer. 
Tliey  should  be  well  sprinkled  with  cayenne  pepper  and 
fried  verj'  crisp  in  butter. 
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Mooltan  Curry. 

Jnriredients. 

1 Teaspoonful  turmeric. 

4 Teaspoonfuls  pounded  onion. 

^ Tcaspoonful  coriander  seed. 

J Teaspoonful  cayenne  pepper. 

1 Chittack  ghee. 

-J-  Cupful  water. 

3 Hard-boiled  eggs. 

/'rocess.— Heat  the  ghee,  have  all  the  condiments 
previously  prepared.  Add  them  all  to  the  boiling  ghee, 
also  add  onion.  Stir  constantly  in  the  .saucepan  and 
cook  until  brown.  Put  in  three  hard-boiled  eggs,  pour 
in  half  a cupful  of  water.  Simmer  until  the  ghee 
looks  clear  like  salad  oil  on  the  top. 

Madras  Dry  Curry. 

Ingredients. 

1 Teaspoonful  dry  turmeric. 

5 „ coriander  seed. 

^ „ cayenne  pepper, 

.,  cummin  seed. 

f dry  ginger. 

A few  peppercorns. 

\ Chittack  mustard  oil. 

Some  mutton  or  beef  cut  into  small  squares. 

1 Cupful  of  weak  soup  or  gravy. 

Process. — Heat  the  mustard  oil  until  it  forms  bubbles, 
and  then  put  in  all  the  condiments  and  a little  salt. 
Stew  in  a stewpan  until  the  mixture  is  of  one  con- 
sistency and  slightly  brown.  Add  the  cut  up  meat,  stir 
well,  pour  the  gravy  in.  Cover  and  allow  to  simmer 
until  the  gravy  has  dissolved,  and  the  mixture  looks 
fairly  dry.  Serve  with  rice. 

Fish  Curry. 

Ingredients. 

1 i Tablespoonfuls  curry  powder. 

2 Pounded  onions. 

2 Chittacks  oil  or  ghee. 

8 ,,  cold  boiled  fish. 

1 Tcaspoonful  lemon  juice. 
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Process. — Heat  the  oil,  and  to  it  add  the  curry  powder 
and  onions.  Cut  the  6sh  into  small  squares,  and  add  it 
to  the  oil,  &c.  Stir  constantly  over  the  fire  for  about  40 
minutes.  Add  the  lemon  juice.  Serve  with  boiled  rice 

Rabbit  Curry. 

Inc/redients. 

1 Rabbit  cut  into  pieces  (cold  boiled). 

1 Tablespoonful  eurry  powder. 

1 \ Chittacks  butter  or  ghee. 

2 „ sliced  onions. 

I Clove  of  garlic. 

1 Teaspoonful  of  salt. 

Process. — Fry  the  onions  until  browned  in  the  ghee, 
then  add,  the  clove  of  garlic,  salt  and  curry  powder. 
Stew  until  thoroughly  cooked,  add  the  cold  boiled  rabbit, 
cut  into  small  pieces,  add  half  a cupful  of  gravy,  and 
simmer  the  whole  slowly  for  10  minutes. 

Beef  Curry. 

Ingredients. 

1 Chittack  ghee. 

2 Sliced  onions. 

2 Chittacks  milk. 

1^  Tablespoonfuls  curry  powder. 

I of  a scraped  cocoanut. 

Beef  cut  into  slices. 

Process. — Fry  the  onions  in  the  ghee  until  bx’own,  add 
the  curry  powder.  When  well  mixed  add  the  beef  and 
milk  in  which  the  grated  cocoanut  has  been  allowed  to 
soak,  and  which  must  also  be  added.  Simmer  the  whole 
for  half  an  hour.  Serve  with  rice. 

Curried  Oysters. 

Ingredients. 

50  Oysters. 

1 Chittack  butter. 

] J Tablespoonfuls  curry  powder. 

2 Sliced  onions. 

4 Grated  cocoanut  and  milk. 

1 Cupful  broth. 
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l^rocess. — Fry  the  onions  in  the  butter,  a^Jd  tlie  curry 
powder  and  broth,  and  cocoanut,  and  let  the  wliole  sim- 
mer slowly  for  30  minutes,  add  the  cocoanut  milk  and  let 
the  whole  boil  for  4 minutes,  add  the  oysters,  let  the 
whole  simmer  gently  for  a few  seconds,  and  then  serve 
with  rice. 

Mutton  Curry. 

Ingredients. 

1 J Chittacks  butter. 

i  Sliced  onions. 

8 Chittacks  mutton. 

1 Cupful  cocoanut  milk. 

1^  Tablespoonfuls  curry  powder. 

The  juice  of  one  lemon. 

Process. — Slice  the  onions  and  fry  them  brown  in  the 
butter,  take  them  out  and  put  them  aside  into  the  boil- 
ing butter,  put  in  the  mutton,  which  must  be  cut  into 
small  dice,  and  the  curry  powder.  Cook  over  a slow  fire 
until  it  looks  brown,  add  a coffee  cupful  of  gravy,  and 
after  a few  minutes  pour  in  the  cocoanut  milk  and  the 
lime  juice.  Simmer  slowly  for  a few  minutes,  and  serve 
very  hot  with  rice. 

Hussainee  Curry. 

Ingredients. 

li  Chittacks  of  ghee. 

2 Tablespoonfuls  ground  onions. 

^ Teaspoonful  garlic. 

i ,,  cayenne  pepper. 

1 ,,  coriander  seeds. 

1 „ ginger. 

1 „ poppj'  seeds. 

3 Blades  of  lemon  grass  cut  into  pieces  3 inches  long 

1 Small  teacupful  gravy. 

Some  sliced  ginger. 

Some  sliced  onion. 

The  remains  of  a cold  fowl,  or  mutton  cut  into 
rounds. 

Process. — Prepai-e  the  meat,  sliced  ginger  and  onions, 
by  cutting  them  all  into  small  routrds  about  | of  an 
inch  in  diameter.  Have  four  silver  skewers  or  thin 
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pieces  of  bamboo  about  4 inches  in  length.  Thread  the 
meat,  <fec.,  on  this  b}'^  putting  the  skewer  through  tlie 
middle  of  the  round,  first  meat,  then  onion,  finally 
ginger,  continuing  thus  until  the  skewer  is  filled  up.  Put 
the  1^  chittacks  ghee  into  a saucepan,  heat  thoroughly, 
add  condiments,  stew  till  brown,  put  in  lemon  grass, 
also  when  brown,  lay  in  the  hussainee  sticks,  pour  the 
teacupful  of  stock  over  the  whole,  and  allow  to  simmer 
slowly  foi‘  about  half  an  hour. 

Egg  and  Dhall  Curry. 

Ingredients. 

4 Hard-boiled  eggs. 

1  Chittack  ghee. 

1 Teaspoonfiil  turmeric. 

1 ,,  cummin  seed. 

■ „ garlic. 

1 ,,  ground  chillies. 

1 Tablcspooiiful  ground  onions. 

^ a breakfastcuiiful  of  dhall. 

The  juice  of  2 small  lemons. 

^ Teacupful  of  gravy. 

Process. — Hard-boil  four  eggs,  when  cold  take  olf  the 
shell.  ^Boil  the  dhall  until  soft.  Heat  the  ghee  in  a fry- 
ing pan,  add  the  condiments,  fry  brown,  when  add  the 
dhall  and  gravy,  allow  to  simmer  slowly  for  20  minutes, 
put  in  eggs  whole,  simmer  5 minutes  longer.  Before 
serving,  cut  eggs  in  halves  and  sprinkle  sliced  onions 
which  have  been  fried  brown  in  butter  over  the  top. 

No.  2.  Dhall  Curry  with  Eggs. 

Ingredients. 

1 Cupful  of  parboiled  dhall. 

2 Chittacks  ghee. 

1 Teasijoonfiil  salt. 

^ „ caj'eime  pepper. 

1 „ garlic. 

2 Tablespoonfuls  ground  onion. 

1 Teaspoonful  coriander  seeds. 

2 Sticks  cinnamon. 

A few  cloves. 

3 Hard-boiled  eggs,  cut  into  slices. 

ti  Onions  cut  into  slices,  fried  brown  in  butter. 

1 Cupful  soup  or  gravy. 
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Process. — Heat  the  2 chittacks  of  ghee,  put  in  all  the 
condiments,  and  stew  brown.  Add  the  dhall,  stir  all 
together  for  5 minutes.  Pour  in  gravy,  cover  and  allow 
to  simmer  for  15  minutes  until  the  ghee  floats  clear  on 
tlie  top.  Pour  out  into  a vegetable  dish,  garnish  on 
top  with  plenty  of  sliced  onion  fried  brown,  and  sliced 
eggs  over  the  onions, 

Cocoanut  Curry. 

■ Ingredients. 

1  Cocoanut  and  milk. 

I5  Chittacks  ghee. 

^ Teaspoonful  coriander  seed. 

1 ,,  salt. 

1 ,,  chillies. 

1 ,,  cayenne  pepper. 

2 Tablespoonfuls  ground  onions. 

5 Teaspoonful  ground  ginger. 

4 Hard-boiled  eggs. 

8 Onions, 

Process. — Rasp  the  cocoanut.  Fry  all  the  condiments- 
in  boiling  ghee,  when  quite  brown,  add  the  cocoanut 
with  a little  of  the  milk.  Slice  and  fry  brown  in  butter 
the  8 onions.  Put  into  a frying-pan  with  the  ghee,  »tc., 
simmer  until  fairly  dry,  and  then  pour  over  hard-boiled 
eggs  in  a vegetable  dish.  Serve  very  hot. 

Omelette  Curry. 

Ingredients. 

6 Eggs. 

1 Chittack  ghee. 

Tablespoonfuls  ground  onions. 

1 Teaspoonfid  ,,  garlic. 

1 ,,  ,,  chillies. 

1 ,,  ,,  coriander  seed. 

3 Blades  lemon  grass  cut  into  3-inch  pieces. 

J Cup.  stock  or  gravy. 

Process. — To  make  the  omelette,  break  6 eggs  in  a 
pan,  add  pepper,  salt  and  a tablespoonful  of  cold  water. 
Put  a little  fresh  butter  into  a fr}'ing-pan  to  melt  and 
allow  to  nearly  boil.  In  the  meantime  beat  the  eggs 
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with  a whisk,  and  when  the  batter  is  ready,  put  them  inti/ 
the  frying-pan.  As  it  is  frying,  turn  up  the  edges  that 
they  may  be  properly  done.  When  cooked  double  it. 

Put  the  ghee  into  a stewpan,  heat  well,  add  all  the 
condiments  and  lemon  grass.  Then  when  these  are  well 
browned  pour  in  the  gravy,  and  allow  to  simmer  for 
10  minutes.  Put  the  omelette  on  a frying-pan  over  the 
fire,  pour  curry  sauce  over  it,  turn  the  omelette  and 
allow  to  fry  for  about  5 minutes.  Garnish  the  top 
before  serving  with  slices  of  onion  fried  brown  in  butter. 

Chicken  Curry. 

Ingredients. 

1 Small  fowl  (kurtcha) 

3 Potatoes  cut  into  very  thin  slices  and  fried  brown. 

H Chittacks  ghee. 

1 Tablespoonfnl  ground  onion. 

1 Teaspoonful  „ coriander  seed. 

1 „ .,  turmeric. 

1 „ ,,  chillies. 

1 „ „ poppy  seed. 

1 Teacupful  (large)  of  gravy  or  water. 

Process. — Cut  the  fowl  up  into  about  14  pieces. 
Warm  the  ghee  to  which  add  the  condiments,  and  brown. 
Put  in  the  pieces  of  chicken  into  the  saucepan  with  the 
ghee  and  condiments,  pour  the  cupful  of  gravy  over 
the  whole  and  allow  to  simmer  slowly  for  2 hours, 
adding  more  water  if  nece.ssary.  Garnish  on  the  top 
before  serving  with  the  fried  slices  of  potato. 

Calcutta  Curry. 

Iwjredients. 

1 Teaspoonful  turmeric. 

• » POl'Py  seed. 

I ,,  ginger. 

i „ cayenne  pepper. 

i „ cummin  seed. 

1 Des-sertspoonful  coriander  seed. 

1 Chittack  ghee. 

Process. — Use  prawn.s,  .shrimps  or  hard-boiled  eggs 
for  the  above,  and  prepare  according  to  directions  given 
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before  as  regards  ghee,  itc.  If  inade  willi  prawns,  cleanse 
tliem  thoroughly  and  take  off  the  heads  and  shell. 
Parboil  the  bodies  before  adding  them  to  the  browned 
ghee  and  condiments. 

Curry  Powder  No.  1. 

Turmeric,  2 chittacks ; coriander  seed,  chittacks : blaek 
pepper  chittacks  ; cayenne  pepper,  { chittack  : cloves.  ^ chit- 
tack  ; powdered  cinnamon,  chittacks  ; ginger  powdered,  1 
chittack  ; cummin  seed,  chittacks  ; bruised  cloves  of  garlic.  .3. 

Bruise  ail  the  above  well  together.  Dry  in  a cool  oven  and 
bottle  for  use. 

No.  2. 

Cloves,  J chittack  ; cardamom,  ^ chittack  ; cayenne  pepper.  1 
chittack  ; cummin  seed,  2 chittacks  ; turmeric.  4 chittacks ; black 
pepper,  3 chittacks  ; coriander  seed,  6 chittacks.  Pound  all  these 
ingredients  dry  and  bottle  for  use. 

No.  3. 

Turmeric,  4 chittacks;  coriander  seed,  4 chittacks;  black  pepper. 
4 chittacks  ; fenugreek,  3 chittacks  ; ginger,  2 chittacks ; cummin 
seed,  1 chittack  ; cayenne  pepper,  1 chittack  ; cardamom.  1 chit- 
tack ; 2 blades  of  mace  ; 1 nutmeg  grated,  and  ^ a chittack  of 
fennel  seed.  Powder  finely,  mix,  dry  and  bottle  for  use. 

Kedgerees  to  be  served  with  Curries. 

Boil  some  rice,  together  with  half  a cupful  of  dhall, 
strain  and  allow  to  dry.  Slice  4 onions,  fry  brown  in 
butter  or  ghee.  Put  the  rice  and  dhall  in  a frying-pan 
with  1 chittack  ghee,  add  a few  cloves  and  a stick  of 
cinnamon,  put  in  the  onions.  Serve  in  a vegetable  dish 
with  slices  of  hard-boiled  egg  on  the  top. 

Kedgeree  No.  2. 

Boil  some  rice  in  water  in  which  put  1 dessertspoon- 
ful of  turmeric,  a few  cloves,  lemon  gra.ss,  a little  sliced 
ginger  and  salt.  Serve  with  fried  onions  on  the  top. 

No.  3. 

Boil  some  rice  in  milk.  Strain  and  put  into  another 
saucepan  with  1 chittack  ghee,  a few  coriander  seeds, 
a little  nutmeg,  mace  and  cinnamon,  fr}^  some  onions 
brown,  and  mix  with  rice  first  before  serving. 
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No.  4. 

Scrape  a cocoanut,  keep  the  milk  of  the  same,  and  put 
all  into  a saucepan  with  some  rice,  add  a little  cow’s  milk 
or  water  and  1 dessertspoonful  of  turmeric.  Cut  1 hard- 
boiled  egg  in  slices  and  garnish  on  the  top  before  serving. 

Golden  Rice. 

Wash  and  clean  8 chittacks  of  rice  and  put  it  into 
a large  saucepan  with  half  a chittack  turmeric  (hiddee), 
which  must  previously  have  been  dissolved  in  a little 
water,  1 stick  of  cinnamon,  1 teaspoonful  salt,  1 salt- 
spoonful  ca}'enne  pepper  (and,  if  liked,  3 chittacks  of 
sultanas).  Pour  over  the  whole  two  quart  bottles  of  cold 
water,  and  boil  over  a moderate  fire  until  the  rice  looks 
dry,  stir  in  1 chittack  of  butter.  Put  into  a vegetable 
dish  and  place  near  the  fire  or  in  a cool  oven  until 
required  to  be  served  with  curry. 

Salads. 

Salad  Dressings. 

No.  1. 

Ingredients. 

2 Yolks  of  eggs. 

4 Tablespoonfuls  cream. 

2 ,,  melted  butter. 

1 Teaspoonful  salt. 

1 „ made  mustard. 

1 Small  teacupful  milk. 

Process. — Beat  up  the  eggs  with  the  cream,  add 
gradually  the  melted  butter,  salt,  mustard  and  milk. 
Beat  all  well  together,  and  thicken  in  a saucepan  over 
the  fire.  It  must  not  be  allowed  to  boil,  when  cold  it 
is  ready  for  use. 

No.  2. 

Ingredients. 

1 Teaspooiiful  made  mustard. 

1 ,,  white  sifted  sugar. 

2 Table.spoonfuls  sjdad  oil. 

•S  „ milk. 

2 ,,  vinegar. 
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Process. — Mix  the  mustard  and  sugar  together.  Add 
to  them  very  carefully  drop  by  drop  the  oil,  stirring  and 
mixing  the  white.  Add  in  the  same  way  drop  by  drop, 
the  milk,  and  lastly,  the  vinegar,  which  must  be  added 
very  carefully,  otherwise  it  will  curdle. 

No.  3. 

Ingredients. 

3 Yolks  of  harrl-boiled  eggs. 

1 Small  tablespoonfiil  Parmesan  ehcese. 

1 Teaspoonful  made  mustard. 

I .,  Tarragon  vinegar. 

h .,  Worcestershire  sauce. 

1 Tablespoonful  salad  oil. 

A little  cream  or  milk. 

Process. — Mash  the  eggs,  cheese,  and  mustard  well 
together,  mix  in  very  gradually,  first  the  oil,  then  the 
sauce,  vinegar,  and  lastly  the  cream  or  milk. 

No.  4. 

Ingredients. 

4 Hard-boiled  eggs. 

1 Tablespoonful  potato. 

1 Dessertspoonful  salad  oil. 

1 Teaspoonful  Tarragon  vinegar. 

1 ,,  plain  vinegar. 

1 flour  of  mustard. 

1 „ brown  sugar. 

i ,,  salt. 

Boiled  milk. 

Process. — Mash  the  yolks  of  the  eggs  with  a 
wooden  spoon,  add  the  salt,  mustard  and  sugar.  Add 
the  oil  very  graduallj',  then  sufficient  milk  to  uicake 
it  liquid,  then  the  vinegar  and  last  of  all  the  Tarragorr 
vinegar.  This  will  keep  for  two  or  three  days. 

No.  5. 

Ingredients. 

3 Yolks  of  raw  eggs. 

1 The  juice  of  half  a small  lemon. 

2 Tablespoonfuls  salad  oil. 

1 Saltspoonful  pepper. 

2 Saltspoonfuls  salt. 

(i  Drops  Tarragon  vinegar. 
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Process. — Beat  the  eggs,  and  add  gradually  the  lemon 
juice,  then  very  carefully  the  salad  oil.  Sprinkle  in  the 
pepper  and  salt,  and  lastly  drop  in  6 drops  of  Tarragon 
vinegar. 

No.  6. 

Imjredients. 

3 Yolks  of  hard-boilerl  o"g.s. 

4 Teaspoonful  made  mustard. 

1 Saltspoou  f ul  salt. 

1 „ pepper 

4 Tablespoonfuls  salad  oil. 

1 Tablespoouful  vinegar. 

1 Teaspoonful  finely  chopped  capers. 

Process. — Mash  the  yolks  of  the  eggs  with  a wooden 
spoon.  Add  the  mustard,  pepper,  salt,  and  very  gra- 
dually the  oil  and  then  the  vinegar,  stir  all  well 
together,  and  just  before  serving  stir  in  the  finely 
chopped  capers. 

No.  7. 

Ingredients. 

2 ^Yell-beaten  yolks  of  eggs. 

1 Teaspoonful  made  mustard. 

1 Teaspoonful  oil. 

1 ,.  vinegar. 

1 Wineglassful  sauterne  or  hock. 

Process. — After  having  well  beaten  the  yolks  of  the 
egg.s,  add  the  mustard  and  the  oil  drop  by  drop,  like- 
wise the  vinegar.  Mix  well  together,  then  stir  in 
gradually  the  wine. 

No.  8. 

Ingredients. 

Sidney  Smith’s  recipe  for  a Salad  Dressing. 

Two  large  potatoes  passed  through  kitchen  sieve. 

Unwonted  softness  to  the  salad  give. 

Of  mordant  mustard  add  a single  spoon. 

Disburse  the  condiment  which  bites  so  soon  ; 

But  deem  it  not,  thou,  man  of  herbs,  a fault, 
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To  add  a double  quantitj^  of  salt  : 

Three  times  the  spoon  with  oil  of  Lucca  crown, 

And  once  with  vinegar  procured  from  town. 

'I’rue  flavour  needs  it,  and  your  poet  begs 
The  pounded  yellow  of  two  well  boiled  eggs. 

Let  onions  atom  lurk  within  the  bowl. 

And,  scarce  suspected,  animate  the  whole : 

And  lastly,  on  the  flavoured  compound  toss 
A magic  teaspoon  of  anchovy  sauce, 

Then  though  green  turtle  fail,  though  Venison’s  tough 
And  ham  and  turkeys  are  iiot  boiled  enough. 

Serenely  full  the  epicure  may  say, 

“ Fate  cannot  harm  me — I have  dined  to  day.” 

Vegetable  Salad. 

Take  the  remains  of  any  cold  vegetables  left  over 
from  a previous  meal,  the  greater  the  variety  the  better. 
Chop  finely,  cover  with  dressing  and  serve. 

Potato  Salad. 

Ingredients. 

6 Boiled  potatoes. 

Jib.  lean  bacon  cut  into  dice. 

1 Teaspoonf  nl  finely-chopped  onion. 

Pepper  and  salt. 

2 Tablespoonfuls  vinegar. 

3 Hard-boiled  eggs. 

Process. — Slice  the  potatoes  while  hot,  fry  the  bacon 
and  onions  until  brown.  Add  them  to  the  potatoes, 
season  with  pepper  and  salt.  Arrange  in  a salad  bowl, 
cover  the  top  with  the  sliced  egg  and  pour  the  vinegar 
over  the  whole. 

German  Potato  Salad. 

Ingredients. 

()  Cold-boiled  potatoes. 

1 Teaspoon  ful  chopped  cai>ers. 

1 ,.  ..  olives, 

i „■  „ parsley. 

1 beeti'oot. 
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Salad  Dressing. 

Process. — Cut  up  the  potatoes  into  small  pieces.  Add 
all  the  other  ingredients,  and.  just  before  serving  pour 
over  the  whole  a salad  dressing. 

Swiss  Potato  Salad.  ^ 

Ingredients. 

12  Potatoes 

4 Tablespooiifuls  white  wine  vinegar. 

6 salad  oil. 

1  Table.spconfnl  chopped  parsley. 

1 Teaspooi.ful  pepper. 

^ • „ salt. 

Process. — Boil  the  potatoes,  and  cut  them  into  slices 
before  they  are  cold.  Put  them  into  a salad  bowl, 
sprinkle  in  the  oil,  then  the  vinegar,  and  parsley, 
pepper  and  salt.  Stir  well  together  until  thoroughly 
well  mixed,  and  set  aside  for  about  three  hours. 

Russian  Salad. 

lug  redid  its. 

Equal  parts  of  celerj'. 

,.  „ beetroot. 

Well-scraped  horseradish. 

Oil  and  vinegar. 

Pepper  and  salt. 

Process. — Chop  the  celery  and  beetroot,  add  the 
horseradish,  pepper,  salt,  and  sufficient  oil  and  vinegar 
to  moisten  the  whole. 

Norwegian  Salad. 

Ingredients. 

4 Tablespoonfuls  potatoes  (cut  into  dice). 

2 ,,  Beetroot  ,, 

1 Dessertspoonful  chopped  pickle. 

1 Teaspoonful  chopped  onion. 

3 Hard-boilerl  eggs. 

1 Tablespoonful  vinegar, 
i Teacupful  cream. 

Beetroot  juice. 

1 Teaspoouful  sugar. 
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Process. — Mix  the  potato,  beetroot,  pickle  and  onion 
all  well  together.  Dissolve  the  sugar  in  the  vinegar 
and  pour  over  the  above.  Pile  the  salad  in  a bowl, 
crumble  the  yolks  of  the  eggs  on  the  top  : cut  the 
whites  of  the  eggs  into  dice  and  arrange  round  the 
salad.  Make  a sauce  with  the  cream  and  beetroot  juice, 
so  that  it  is  a pretty  pink  colour,  and  pour  over  the 
whole. 


West  Indian  Salad. 

Ingredients, 

Kipe  plantains. 

Oranges. 

Sugar. 

The  juice  of  2 small  lemons. 

Salad  Dressing,  No.  1. 

Process. — Slice  the  plantains  into  a salad  bowl,  then 
a layer  of  sliced  orange.  Sprinkle  each  layer  with  a 
little  sugar,  then  another  layer  of  plantains  and  oranges. 
Squeeze  over  the  whole  the  lemon  juice,  and  before 
serving,  pour  over  the  whole  salad,  dres,sing  No.  1. 


Madras  Salad. 

4 Tablespoonfuls  sliced  boiled  potatoes. 

1 Tablespoonful  cooked  mushrooms. 

3 Tablespoonfuls  sliced  tomato. 

4 ,,  salad  oil. 

1 Teaspoonful  sherry. 

1 Saltspoonful  salt. 

1 „ cayenne  pepper. 

I Teaspoonful  chopped  chillies  and  olives. 


Process. — Slice  the  potatoes  and  put  them  into  a 
salad  bowl,  then  the  tomatoes  and  mushrooms.  Mix 
the  salad  oil,  sherry,  salt  and  cayenne  pepper  all  together. 
Sprinkle  the  chillies  and  olives  on  the  top  of  the  mush- 
rooms, and  just  before  serving  pour  the  sauce  over 
the  whole. 
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Lettuce  Salad. 


Ingredients. 

2 Lettuces. 

Beetroot. 

Eadishes. 

Cucumber. 

1 Hard-boiled  egg. 

Process. — Take  the  two  lettuces,  split  them  in  two,  and 
wash  them  thoroughly.  Drain  the  water  from  them 
and  break  into  pieces  with  the  hand.  Never  cut 
lettuce  with  a knife,  as  it  makes  it  lose  its  crispness. 
Mix  in  a few  slices  of  beetroot,  radishes  and  cucumber. 
Oarnish  with  the  hard-boiled  egg,  cut  into  slices,  and 
serve  with  a salad  dressing  passed  round  separately. 


Cucumber  Salad. 

Ingredients. 

] Cucumber. 

Pepper  and  Salt. 

1 Tablespoonful  plain  or  Tarragon  vinegar. 

2 Tablespoonfuls  salad*  oil . 

Process. — Slice  the  cucumber.  Sprinkle  well  with 
pepper  and  salt.  Mix  the  oil  and  vinegar  together,  and 
pour  over  the  cucumber. 


Beetroot  Salad. 

Ingredients. 

1 Beetroot  with  the  leaves. 

Pepper  and  salt. 

2 Tablespoonfuls  salad  oil 

2 „ vinegar. 

Process. — Boil  the  leaves  and  root  of  the  beet  until 
tender,  cut  off  the  leaves,  drain  them  well,  chop  them  up, 
but  not  too  finely.  Slice  the  beet,  mix  the  two  in  a 
salad  bowl.  Sprinkle  well  with  pepper  and  salt.  Mix 
the  oil  and  vinegar  together  and  pour  over  the  beet. 
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French  Bean  5alad. 

higredicinU. 

Cold  boiled  French  beans. 

2 Tablespoonfuls  vinegar. 

1 Saltspoonful  each  cayenne  pepper  and  salt. 

2 Tablespoonfnls  salad  oil. 

1 Teaspoonful  made  mustard. 

Process. — Soa.k  the  French  beams  in  the  vinegar  and 
sprinkle  well  with  the  cayenne  pepper  and  salt.  Let 
them  soak  for  15  minutes.  Drain  off  the  vinegar.  Mix 
the  salad  oil  and  mustard  together,  and  pour  over  the 
beans. 


A Tasty  Salad. 

Ingredients. 

1 Beetroot  sliced. 

1 Tablespoonful  cream. 

1 Teaspoonful  vinegar. 

1 Saltspoonful  cayenne  pepper. 

1 Teaspoonful  salt. 

2 Lettuces. 

1 Teaspoonful  chopped  onions. 

1 ,,  par.sley. 

Salad  dressing. 

Process. — Slice  the  beetroot,  and  arrange  at  the  bottom 
of  a salad  bowl,  pour  over  it  the  cream  and  vinegar, 
sprinkle  with  the  cayenne  pepper  and  half  the  salt. 
After  having  well  washed  the  lettuce,  tear  them  into 
pieces,  and  put  in  the  salad  bowl  over  the  beetroot, 
sprinkle  in  the  salt,  then  the  parsley  and  onions,  pour 
a good  salad  dressing  over  the  whole. 


Tomato  Salad. 


Ingredients. 

(5  Tomatoes, 
i Cucumber. 

1 Tablespoonful  vineg.ar. 

2 „ oil. 

Salt  and  pepper. 


BOOK  OF  COOKKKY. 


G5 


Piopess. — Slice  the  tomatoes  and  cucumber,  arrange 
them  in  a salad  bow],  sprinkle  with  pepper  and  salt. 
Mix  the  oil  and  vinegar  together,  and  pour  over  the 
tomatoes  and  cucumber. 

Nasturtium  Salad. 

Inr/redienis. 

2 Lettuces. 

2 Tablespoonfnls  nasturtium  seeds. 

12  Small  nasturtium  leaves. 

A few  nasturtium  flowers. 

2 Tablespoonfuls  lemon  juioe. 

2 oil. 

% 

Process. — Tear  the  lettuce  into  pieces  after  wa.shing. 
]\Iix  with  them  the  nasturtium  leaves  and  seeds.  Mix 
the  oil  and  lemon  juice  well  togetlier.  Pour  over 
the  contents  of  the  salad  howl.  Decorate  the  top  with 
a few  nasturtium  flowers. 

Egg  Salad. 

Ingredients. 

J Chittack  butter. 

1 Full  tablespoonfiil  flour. 

2 Tcacupsful  milk. 

1 Teaspoonful  chopped  parslej'. 

1 ,,  each  salt  and  pepper. 

12  PTard-boiled  ejrgs. 

Process. — Hard  boil  the  egg.s  and  arrange  tnem  in  a 
salad  bowl  sprinkling  well  with  salt  and  pepper.  Put 
the  butter  into  a frjn’ng  pan,  and  when  melted  stir  in 
the  flour  and  milk.  When  it  is  boiling  and  thick  and 
smooth,  add  the  parsley.  Pnur  over  the  eggs  and 
serve  hot,  garnished  with  parsley. 

Eggs  and  Cheese  Salad. 

In(f'>'edients 

0 Epps,  hard-boiled. 

Tarmesan  or  other  pr.ated  cheese. 

A few  capcr.s 

1 Lettuce. 

Salad  dressing. 
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Process  — Slice  the  eggs  when  quite  colfl,  and  arrange 
them  on  a flat  dish,  over  each  layer  sprinkling  a little 
grated  cheese.  Tear  the  lettuce  into  fine  shreds,  arrange 
round  the  edge  of  the  dish.  Scatter  over  the  whole 
a few  capers,  or  chopped  pickle,  and  pour  a good  salami 
dressing  over  the  whole. 

Sardine  Salad. 

Ingredients. 

1  Box  sardines. 

1 Dessertspoonful  gi-ated  lemonpeei. 

J Teaspoonfui  cayenne  pepper. 

1 ,,  chopped  parsley. 

2 Lettuces. 

1 i Tablespoonfuls  sardine  oil. 

1^  „ lemon  juice. 

3 Hard-boiled  eggs 

Process. — Split  each  sardine  open  and  remove  the 
bones,  first  having  cut  off  the  tail  and  taken  off  the 
skin.  Divide  each  sardine  into  four,  sprinkle  the  whole 
with  cayenne  pepper,  chopped  parsley  and  lemon  peel. 
Mix  well  together  with  the  lettuces  torn  into  small 
bits.  Mix  the  oil  and  lemon  juice  together.  Slice  the 
hard-boiled  eggs  and  arrange  round  the  salad.  Pour 
the  sauce  over  the  whole  and  serve. 

Shrimp  Salad. 

Ingredients, 

4 Chittacks  picked  shrimps. 

2 Lettuces. 

1 Tablespoonful  cress. 

1 „ mustai’d. 

Process.— Tear  the  lettuce  into  fragments.  Mix  with 
the  shrimps,  mustard  and  cress,  and  pour  a salad  dress- 
ing over  the  whole. 

Fish  Salad. 

Ingredients. 

Cold  boiled  fish. 

An  equal  quantity  of  cold  boiled  cauliflower. 

„ „ ,,  of  lettuce. 

Salad  dressing. 
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Frocess. — Bi-eak  the  fish  into  small  flak3^  pieces.  Mix 
in  the  cauliflower  and  lettuce  and  pour  over  the  whole 
a plain  salad  dressing. 

Fruit  Salads  for  At  Homes,  Lunch  Parties,  &c. 

No.  1. 

Ingredients. 

1 F resh  or  tinned  pineapple. 

Sifted  sugar. 

Milk  punch. 

Process. — Cut  the  pineapple  into  dice,  put  it  into  a 
glass  bowl,  sprinkle  with  sugar,  pour  a little  milk  punch 
over  it,  stand  on  ice.  Serve  on  ice  plates. 

No.  2. 

Strawberry  Salad. 

Ingredients. 

Strawberries. 

Sugar. 

1 Wineglassful  sherry. 

Process. — Slice  the  strawberries  in  two.  Put  them 
into  a quaint  blue  bowl,  sprinkle  with  sugar,  and  pout- 
over  them  the  wineglassful  of  sherr3^ 

Apple  Salad. 

Ingredients. 

Sliced  apple. 

The  juice  of  a lemon. 

Sifted  sugar. 

Curacoa,  or  milk  punch. 

Process. — Prepare  as  in  former  recipe. 

Plantain  Salad. 

Ingredients. 

Kipe  sliced  plantains. 

Sifterl  sugar. 

Milk  punch. 


68 


THE  MEM  SAHIU’S 


Process. — Prepare  as  in  forinei-  recipe.  Stand  on  ice 
for  an  hour  before  servii>". 

O 


Peach  5alad. 

Ingredients. 

Ripe  peaches. 

Sifted  sugar. 

Peach  brandy. 

Process. — Peel  the  peaches,  quarter  them,  sprinkle 
with  sifted  sugar.  Pour  over  them  peach  brandy,  cool 
on  ice. 

DIFFERENT  WAYS  OF  DRESSING  POTATOES. 


Pommes-de-terre  a la  creme. 

Ingredients. 

6 Cold-boiled  potatoes. 

1 Chittack  butter. 

1 Dessertspoonful  lime  juice. 

1 Teaspoonful  salt. 

1 Saltspoonful  caj'enne  pepper. 

A grating  of  nutmegs. 

2 Chittacks  cream. 

Process. — Slice  the  potatoes  and  place  them  in  a 
saucepan  with  the  butter,  lime-juice,  salt,  nutmeg, 
cayenne  pepper  and  cream.  Stew  over  the  tire.  !Mix 
well  and  serve  very  hot. 

Young  Potatoes  cooked  in  butter. 

Ingredients. 

Young  potatoes. 

1 Chittack  butter. 

1 Teaspoonful  salt. 

Process. — Choose  young  potatoes  as  much  of  a size 
as  possible  Put  them  into  a stewpan  with  the  butter 
and  salt,  Cover,  shake  occasionally  and  cook  for  one 
hour. 
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Pommes-de-Terre  a la  Victorine. 

Ingre'iients. 

8 Chittacks  boiled  potatoes. 

1 Chittack  butter. 

The  yolks  of  2 raw  eggs.  ' 

^ Teaspoonful  salt. 

^ „ white  pepper. 

Process. — Pass  the  potatoes  through  a sieve  and  mix 
with  them  the  butter,  raw  eggs,  salt  and  pepper.  Form 
into  small  rolls.  Place  on  a buttered  tin  and  bake 
a nice  brown. 

. Pommes-de-Terre  au  Qratin. 

Prepare  as  above  adding  half  a chittack  of  parmesan 
or  other  grated  cheese,  bake  and  pour  over  them  some 
melted  butter  and  chopped  parsley.  Serve  very  hot. 

Potato  Souffle. 

Ingredients. 

8 Large  potatoes. 

1 Tablespoonful  butter. 

1 Teacupful  hot  milk. 

1 Teaspoonful  salt. 

1 Saltspoonful  pepper. 

The  whites  of  2 eggs. 

Process. — Steam  the  potatoes  in  their  skins,  peel  and 
mash  them.  Mix  in.  the  butter,  milk,  salt  and  pepper. 
Beat  until  light  and  smooth.  Beat  the  whites  of  the 
eggs  to  a stiff  froth,  stir  them  gently  into  the  potatoes, 
heap  on  a dish,  and  set  in  the  oven  to  brown. 

Pommes  de  Terre  a la  Reine. 

Ingredients. 

8 Chittacks  mashed  potatoes. 

1 Chittack  butter. 

J „ Parmesan  cheese. 

2 Raw  yolks  of  eggs. 

1 Teaspoonful  salt. 

4 „ i)epper. 
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Process. — Mix  all  the  above  ingredients  well  together, 
put  into  a dish  and  bake. 

Potato  Shape. 

Ingredients. 

8 Chittacks  boiled  potatoes. 

1 Chittack  butter. 

i a breakfastcupful  milk. 

5 Teaspoonful  salt. 

1 Saltspoonful  ■ ayeune  pepper. 

Grated  breadcrumbs. 

Process. — Pass  the  boiled  potatoes  through  a sieve 
and  add  to  them  the  butter,  milk,  salt,  cayenne  pepper 
and  enough  grated  breadcrumbs  to  n'.ake  a stiff  paste. 
Butter  a mould,  fill  it  with  the  mixture,  put  it  in  a 
quick  oven  and  bake  until  brown.  Turn  out  of  the 
mould  and  serve. 

Butter  sauce  poured  over  it  is  an  improvement. 

Potato  Rissoles. 

Ingredients. 

10  Chittacks  mashed  potato. 

^ t'hittack  butter. 

The  beaten  yolks  of  2 eggs. 

1 Teaspoonful  salt. 

1 „ pepper. 

1 „ lemon  juice. 

1 Egg  and  breadcrumbs. 

Ghee  for  frying. 

Process. — Mix  together  the  potato,  butter,  2 beaten 
yolks  of  eggs,  salt,  pepper  and  lemon  juice.  Form  tliis 
mixture  into  small  balls.  Dip  each  one  into  the 
beaten  yolk  of  one  egg,  then  roll  in  breadcrumbs  and 
fry  in  boiling  ghee  or  butter. 

Green  Potato  Loaf. 

Ingredients. 

8 Chittacks  boiled  potato. 

4 .,  cold  boiled  caulillower. 

J Chittack  butter. 

1 Tcaspoonful  chopped  parsley. 

1 Teaspoonful  salt. 

1 Saltspoonful  cayenne  pepper. 
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Process. — Pass  the  potatoes  through  a sieve  and 
mix  with  the  cauliflower,  parsley,  butter,  pepper  and 
salt.  Heat  well  in  a stewpan.  Butter  a mould,  fill  it 
with  the  mixture,  and  bake  until  the  top  is  slightly 
browned.  Turn  out  and  serve. 


Potatoes  a la  Maitre  d’hotel. 

Ingredients, 

()  Colrl-boile:l  potatoes. 

1 Chittack  butter. 

1 Teaspoonful  flour. 

2 Dessertspoonfuls  chopped  parsley. 
1 Teaspoonful  salt. 

^ ,,  pepper. 

i „ lemon  juice. 


Process. — Cut  the  potatoes  into  slices,  and  put 
them  into  a stewpan  with  the  butter,  flour,  parsley, 
pepper,  salt  and  lemon  juice.  Toss  the  whole  in  a 
stewpan  over  the  fire,  until  .well  mixed.  Serve  very 
hot. 


Potatoes  with  Ham. 

Ingredients. 

S Chittacks  potatoes. 

2 ,,  grated  lia'm. 

1 Dessertspoonful  chopped  parsley. 

1 Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 

A very  little  grated  nutmeg 
The  well-be.aten  yolks  of  2 egg.s. 


Process. — Pass  the  boiled  potatoes  through  a sieve 
and  mix  with  them  the  ham,  parsley,  pepper,  salt,  nut- 
meg. Bind  the  whole  with  the  beaten  yolks  of  the 
2 eggs.  Boll  out,  form  into  small  balls,  and  fry  in 
boiling  ghee. 

O O 
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Potatoes  with  Vermicelli. 

Inrjredieniti. 

8 Chittacks  ma«hed  potatoes. 

i  Chittack  butter. 

The  well-beaten  yolk  of  1 egg. 

1 Teaspoonful  salt. 

2 ,!  pepper. 

The  yolk  of  1 egg  and  vermicelli. 

Butter  or  ghee  for  frying. 

Process. — Mix  the  mashed  potato,  one  egg,  salt,  butter, 
and  pepper  well  together.  Roll  out  on  a floured  board 
to  an  eighth  of  an  inch  thick  and  cut  into  three-cornered 
pieces.  Brush  over  each  with  the  beaten  yolk  of  an  egg, 
and  sprinkle  thickly  with  vermicelli.  Fry  brown  in  boil- 
ing ghee  or  butter.  Serve  very  hot  on  a folded  .serviette. 

Stuffed  Potatoes.,, 

Ingredients. 

6 Large  potatoes. 

1 <!hittack  butter. 

1 Yolk  of  egg. 

1 Dessertspoonful  chopped  parsley. 

4 Teaspoonful  salt. 

1 Eggspoonful  pepper. 

A little  grated  nutmeg. 

Process. — Choose  large  potatoes,  wash  them  well, 
nick  a small  piece  of  skin  from  each,  and  bake  in  the 
oven  until  done.  Cut  the  top  from  each,  scoop  out  the 
insides,  and  mix  with  them  the  butter,  the  yolk  of  egg, 
chopped  parsley,  pepper,  salt,  and  nutmeg.  Refill  the 
skins,  cover,  and  put  back  in  the  oven  for  three  minutes. 
Serve  inside  a folded  serviette. 

Carrot  and  Potato  Soufflee. 

Ingredients. 

10  Chittacks  mashed  potatoes. 

3 „ boiled  mashed  carrots. 

The  well-beaten  yolks  of  4 eggs. 

1 Dessertspoonful  finely-chopped  parsley 

4 Teaspoonful  salt. 

j ,,  white  pepper. 

The  whisked  whites  of  the  4 eggs. 
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Process. — Mix  the  carrots  and  potatoes  together. 
Then  the  yolks  of  the  eggs,  parsley,  pepper  and  salt. 
Place  the  mixture  in  a buttered  dish,  spread  the  well- 
whisked  whites  of  the  eggs  on  the  top  and  bake. 

N^.B. — If  liked,  the  carrots  can  be  omitted  and 
potatoes  only  u.sed,  or  onions  or  turnips  substituted. 


Potatoes  Fried  Whole. 

Ingredients. 

Potatoes 

1 Chittack  butter. 

The  beaten  yolk  of  1 egg. 

Breadcrumbs. 

Ghee  for  frying. 

Process. — Boil  the  potatoes  and  put  them  into  a stew- 
pan  with  the  butter.  Toss  them  about  to  prevent 
burning.  Dip  each  one  in  the  beaten  yolk  of  an  egg, 
and  roll  in  grated  breadcrumbs.  Fry  brown  in  boiling, 
ghee. 


Roasted  Potatoes. 

Ingredients. 

Potatoes. 

Butter. 

Process. — Wash  well,  nick  a tiny  piece  out  of  the^ 
skin  of  each.  Bub  a little  butter  over  each  and  roast 
in  the  oven.  Serve  in  a folded  serviette. 


Broiled  Potatoes. 

Ingredients. 

Potatoes. 

Butter. 

Flour. 

Process.— Parboil  them,  take  oft'  the  skins,  roll  in 
butter,  and  then  in  flour,  and  broil  on  a gridiron  before- 
a clear  fire. 


74 


THK  MKM  KAHIH’s 


Hints  about  Cooking  Vegetables 

To  keep  their  colour,  they  should  be  boiled  in  soft 
water.  If  such  cannot  be  obtained,  add  to  the  water, 
in  -which  you  intend  to  boil  them,  one  teaspoonful 
•carbonate  of  potash. 

U.se  as  fresh  as  possible,  and  boil  as  quickly  as  possi- 
ble in  boiling  water  and  salt  in  an  uncovered  vessel. 

Generally  when  vegetables  sink  to  the  bottom  of  the 
vessel  in  which  they  are  being  boiled,  it  is  a sign  the}' 
■are  done. 

Lettuces  should  be  stood  in  water  for  half  an  hour 
before  being  used  ; the  whole  must  not  be  immersed, 
but  only  near  the  stalk  where  it  has-been  cut. 

Potatoes  as  soon  as  they  are  pared  should  be  thrown 
into  cold  water  for  two  or  three  hours.  This  makes 
them  white  when  cooked. 

When  vegetables  are  boiling,  the  top  must  be  skim- 
aned constantly  otherwise  the  flavour  will  be  spoilt. 

Asparagus. 

Ingredients. 

Asparagus. 

Toast. 

Melted  butter  or  mayonnaise  sauce. 

1 Dessertspoonful  salt. 

Process. — Scrape  the  stalks,  and  wash  in  cold  water, 
fasten  them  up  in  a bundle  or  bundles,  trimming  them 
all  the  same  size.  Put  them  into  boiling  water  in 
which  the  salt  has  been  dissolved.  Boil  for  half  an 
hour,  or  until  tender.  Serve  on  toast  with  melted 
butter,  or  a good  mayonnaise  sauce  in  a sauceboat. 

Fried  Asparagus. 

Ingredients. 

Asparagus. 

1 Soiling  water. 

1 Teaspooiitul  salt. 

2 Well  beaten  yolks  of  eggs. 

<•■  1 Tenspoonful  llour. 

Hoiling  ghee  or  butter. 
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f^rocess. — After  having  scraped  the  asparagus,  put  it 
into  a saucepan,  cover  with  boiling  water,  add  the  salt 
and  boil  until  tender.  Take  out,  drain,  and  cut  off  the 
hard  part  of  the  stalk.  Mix  the  flour  and  egg  together, 
mix  in  the  heads  of  the  asparagus.  Take  up  in  spoonfuls 
.and  drop  into  the  boiling  ghee  or  butter.  When  brown, 
take  it  out,  drain  well  and  serve  dished  up  on  a paper. 

Stewed  Asparagus. 

Infjre'Hents. 

.50  Hesrls  of  asparagus. 

1 Chittack  butter. 

2 Eggs. 

2 Chittacks  breadcrumbs. 

1 Teaspoon  ful  salt. 

Proce.'i.o. — Scrape  the  asparagus  and  boil  until  half 
done.  Put  the  butter,  2 raw  eggs,  salt,  and  asparagus 
into  a stewpan  and  let  them  simmer  very  gently  for  one 
and  a half  hours.  Dish  the  asparagus  on  a hot  dish, 
and  pour  the  sauce  over  the  same. 

\ 

Asparagus  a la  Romaine. 

Ingredients. 

A good  sized  bundle  of  asparagus. 

Boiling  water. 

1 Teaspoonful  salt. 

1 Tenciipful  cold  water. 

1 Tablespooiiful  salad  oil. 

1 ,,  vinegar. 

i Teasi)Oonful  white  pepper. 

i Chittack  butter. 

The  whites  of  2 eggs. 

Process. — Scrape  the  stalks  and  wash  them  in  cold 
water.  Boil  until  tender  in  the  boiling  water.  Add  the 
salt ; drain.  Cut  off  the  hard  part  of  the  stalk.  Cut 
up  the  remainder  into  pieces  1 inch  long.  Into  another 
saucepan  put  the  teacupful  of  water,  the  salad  oil, 
vinegar,  and  pepper  and  boil.  Then  add  the  whisked 
whites  of  the  2 eggs  and  the  butter.  Heat,  and  serve 
the  asparagus  with  this  sauce  poured  over  them. 
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Artichokes. 

Ingredients. 

Artichokes. 

Boiling  water. 

Salt. 

Butter. 

Process.^  After  gathering  keep  them  for  one  day ; 
^len  boil  m the  boiling  water  and  .salt  for  50  minutes. 
Drain.  Serve  with  butter. 


Boiled  Jerusalem  Artichokes. 

7 ngredients. 

Artichokes. 

Boiling  water. 

1 De.ssertspoonful  salt. 

Melted  butter. 

Process. — Wash  and  scrape  the  artichokes  well.  Boil 
and  strain  them  like  potatoes.  Serve  with  melted  butter. 

Roasted  Jerusalem  Artichokes. 

Wash  and  scrape  them  .slightlj’^,  then  roast  in  the 
oven.  Serve  with  melted  butter. 


French  Beans. 

Ingredients. 

Beans. 

Boiling  water. 

1 Dessertspoonful  salt. 

1 „ butter, 

i Teaspoonful  pei>per. 

1 ,,  lemon  juice. 

Process. — Take  off  the  ends  and  strings,  slit  them  in 
two,  and  let  them  soak  in  cold  water  for  1 hour.  Then 
boil  them  in  boiling  water  and  the  salt  for  15  minutes. 
Drain  well.  Mix  with  them  the  butter,  season  with 
the  pepper.  Heat  again,  and  serve  with  the  iemon. 
juice  sprinkled  over  the  top. 
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Boiled  Beetroot. 

Ingredients. 

Beetroot. 

Boiling  water. 

1 Chittack  melted  butter. 

Process. — Wash  the  beet  well,  taking  care  not  to 
prick  the  skin,  put  into  a saucepan,  cover  with  boil- 
ing water,  and  boil  until  tender.  Renoove  the  peel 
quickly.  Cut  into  slices  and  serve  with  melted  butter 
poured  over  them. 

Boiled  Brocoli. 

Ingredients. 

Brocoli. 

Boiling  water. 

1 Dessertspoonful  salt. 

1 Teaspoonful  white  pepper. 

1 Chittack  melted  butter. 

Process. — Scrape  the  skin  off  the  stalks  and  boil  the 
brocoli  in  boiling  water  and  salt  for  20  minutes.  Serve 
with  melted  butter  poured  over  it  and  sprinkle  the  top 
with  the  white  pepper. 

Boiled  Brussels  Sprouts. 

Ingredients. 

1 Seer  Brussels  sprouts. 

1 De.ssertpsoonful  salt. 

Cold  water. 

Boiling  water. 

1 Teaspoonful  bic.arbonate  of  soda 

1 Chittack  butter. 

i Teaspoonful  each  salt  and  pepper. 

Process. — Throw  the  sprouts  into  cold  water,  in  which 
the  dessertspoonful  of  salt  has  been  dissolved,  and  leave 
them  immersed  for  15  minutes.  Have  ready  some 
boiling  water,  to  which  add  the  soda.  Put  in  the 
Sprouts  and  boil  until  tender.  Drain,  put  them  into 
a stewpan  with  the  butter,  pepper  and  salt.  Heat 
thoroughly  and  serve. 
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Boiled  Cabbage. 

Inyredienti. 

Cabb.age. 

1 Handful  of  salt. 

Boiling  water. 

Butter  sauce. 

Process. — Wash  thoroughly,  aud  if  large,  cut  into 
four  pieces ; boil  very  rapidly  in  boiling  water  and  salt. 
Change  the  water  twice,  and  do  not  allow  the  cabbage  trv 
boil  for  more  than  30  minutes,  if  possible.  Strain  and 
serve  with  butter  sauce  poured  over  it. 

Stewed  Cabbage. 

Ingredients. 

Cabbage. 

2 Slices  streaky  bacon. 

Boiling  w'aler  and  salt. 

Cold  ,,  ,, 

1 Chittack  melted  butter. 

Process. — Divide  a large  cabbage  into  quarters,  and 
boil  in  boiling  water  and  salt  for  15  minutes,  adding 
the  bacon.  Take  it  out,  and  plunge  it  into  cold  water 
and  salt.  Put  into  a saucepan  w’ith  the  cold  water, 
and  after  20  minutes  it  should  be  done.  Serve  with 
melted  butter. 

Fried  Cabbage. 

Ingredients. 

Cold  cabbage. 

2 Tablespoonfuls  cold  potato  chopped. 

1 Teaspoonful  salt. 

1 „ pepper. 

1 Chittack  butter  or  dripping. 

Process. — Take  the  cold  boiled  cabbage  and  chop  it 
up,  add  the  potato,  and  again  chop  the  two  together, 
season  witli  the  pepper  and  salt.  Fry  in  the  boiling 
butter  or  dripping.  When  slightly  browned  turn  out 
into  a vegetable  dish. 
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Boiled  Cauliflower. 

Ingredients. 

1 Cauliflower. 

Boiling  water. 

1 Haiullul  salt. 

Melted  butter. 

Process. — Soak  the  cauliflower  for  40  minutes  in  cold 
water.  Boil  some  water  with  the  handful  of  salt  in  it. 
Trim  the  cauliflower  and  put  ft  into  this  water.  After 
20  minutes  it  should  be  done.  Serve  with  melted 
butter  poured  over  it. 


Baked  Cauliflower. 

Ingredients, 

C auliflower. 

White  sauce 

Breadcrumbs. 

Process. — Take  a large  cauliflower  and  boil  as  above 
until  quite  tender.  Slit  it  down  the  middle  with  a 
sharp  knife.  Put  it  in  a baking  dish,  with  the  cut- 
sides  downwards.  Pour  over  it  a white  sauce,  sprinkle 
fine  breadcrumbs  on  the  top,  and  bake  in  the  oven  till 
it  looks  a golden  brown  colour. 


Boiled  Carrots. 

Ingredients. 

Carrots. 

Boiling  water. 

1 Dessertspfioiiful  salt. 

J Chittack  butter. 

^ Teaspoonful  pepper. 

,J  „ powdered  sugar. 

A squeeze  of  lemon. 

Process. — Trim  the  carrots  neatly,  and  boil  them  in 
boiling  salt  and  water.  When  tender  drain  off  the 
water.  Add  to  the  carrots  the  butter,  pepper,  .sugar 
and  lemon  juice.  Heat  again  and  serve. 
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Carrot  Shape. 


Ingredients. 

1 Breakfastcupful  mashed  carrots. 

1 „ „ grated  breadcrumbs. 

The  yolks  of  2 eggs. 

5 Teaspoonful  salt. 

1 Saltspoonful  caj^enne  pepper. 

1 Chittack  melted  butter. 

Process. — Boil  the  carrots  until  tender  and  pa.ss 
through  a sieve.  Take  about  a breakfastcupful  of  the 
mash,  and  add  to  it  the  breadcrumbs,  egg.s,  cayenne 
pepper  and  salt.  Butter  a mould,  pour  in  the  mixture 
and  steam  for  one  hour.  Turn  out  of  the  mould  and 
serve  with  melted  butter  poured  over  it. 

Stewed  Stuffed  Cucumber. 

Ingredients. 

2 Fair-sized  cucumbers. 

Vinegar  and  water. 

2 I’ablespoonfuls  parsley. 

2 ,,  breadcrumbs. 

1 Tablespoon  ful  chopped  onions. 

The  yolk  of  1 egg. 

A little  pepper  and  salt. 

Process. — Cut  the  ends  of  each  cucumber  ; from  one 
side  only  extract  all  the  seeds  from  the  inside.  Put 
the  cucumbers  in  vinegar  and  water.  Make  a stuffing 
with  the  chopped  parsley,  breadcrumbs,  onions,  pepper 
and  salt,  and  the  yolk  of  the  egg.  Pill  the  cucumbers 
with  this  mixture,  after  having  drained  off  the  vinegar. 
■Stew  them  in  good  stock  until  soft.  Serve  hot. 


Baked  Onions. 

Ingredients. 

.5  Large  Spanish  onions. 

Boiling  water. 

1 Dessertspoonful  salt. 

1 Chittack  melted  butter, 
i Teaspoonful  pepper. 
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Process. — Put  the  onions  with  their  skins  on  into 
the  boiling  water  and  salt,  and  boil  quickly  for  one  hour. 
Take  them  out  and  wipe  them  thoroughly,  wrap  each  in 
paper  and  bake  in  a moderately  hot  oven  for  two  hours. 
Serve  with  the  melted  butter  poured  over  them  and 
sprinkle  with  pepper. 

Stewed  Onion. 

Ingredients. 

6 Large  onions. 

8 Chittacks  good  stock  or  gravy. 

^ Chittack  butter.  , 

Process. — Peel  the  onions,  but  take  care  not  to  cut 
away  too  much  of  the  tops  or  tails,  or  they  will  fall  to 
pieces.  Put  them  into  a large  stewpan,  add  the  gravy, 
and  let  the  whole  simmer  very  gently  until  tender. 
Add  just  before  you  take  them  out  the  butter.  Serve 
very  hot. 

Boiled  Parsnips. 

• Ingredients. 

Parsnips. 

Water. 

1 Dessertspoonful  salt.  ' 

1 Chittack  butter. 

/ 

Process. — Wash  and  scrape  the  parsnips.  Put  into 
a saucepan  with  the  salt  and  water,  and  boil  quickly 
until  tender*.  Serve  with  the  melted  butter  poured 
over  them. 

Boiled  Green  Peas. 

Ingredients. 

Young  peas. 

Boiling  water. 

1 Tablespoonful  salt, 
i Teaspoonful  pepper 
I Chittack  butter. 
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Process. — Boil  the  peas  in  the  salt  and  water  until 
tender  in  an  uncovered  saucepan.  Drain,  stir  in  the 
butter  and  pepper  and  serve  very  hot. 


Stewed  Peas. 

Ingredients. 

1 Seer  young  green  peas. 

1 J Chittacks  butter, 

1 Small  sliced  onion. 

1 „ sprig  of  mint. 

1 Teaspoonful  white  sugar. 

1 „ salt, 

i * pepper. 

Process. — Put  all  the  above  ingredients  into  a stew- 

pan  and  stew  until  tender.  Serve  at  once. 


Salsify. 

This  vegetable,  when  cooked,  has  a decided  resem- 
blance to  the  flavour  of  oysters  if  properly  cooked  as 
follows : — 

Salsify. 

1 i Chittacks  butter. 

1^  Teaspoonfuls  salt. 

1 Teaspoonful  white  pepper. 

1 ,,  lemon  juice. 

\ 

Process. — Scrape  the  roots,  wash  them  well  and  parboil 
them.  Cut  them  into  pieces,  sprinkle  with  the  pepper 
and  salt,  and  fry  in  the  butter.  When  done  turn  out 
into  a vegetable  dish  and  sprinkle  the  lemon  juice  over 
the  whole. 


Stewed  Salsify. 

Ingredients. 

Salsify. 

Milk. 

Pepper  and  salt. 

Melted  butter. 
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Process. — Scrape  and  wash  them  well,  and  stew  in 
milk  until  tender,  adding  the  pepper  and  salt.  Serve 
with  the  melted  butter  poured  over  them. 


Spinach. 

' Ingredients. 

Spinach. 

Boiling  water. 

1 Dessertspoonful  salt. 

1 Slice  bacon. 

I Chittack  butter. 

^ Teaspoonful  pepper. 

„ lemon  juice. 


Process. — Clean  the  spinach  thoroughly,  this  will  take 
some  time,  as  it  must  be  washed  in  several  waters. 
Drain  well.  Have  ready  the  boiling  water  in  which 
the  salt  has  been  dissolved.  Put  in  the  spinach  and 
boil  for  10  minutes,  adding  the  slice  of  bacon.  Drain 
well.  Chop  the  spinach  finely,  stir  in  with  it  the 
butter,  pepper,  /salt  and  lemon  juice.  Heat  again,  place 
it  in  the  oven  so  as  to  dry  up  any  superfluous  moisture. 
Serve  very  hot. 


Mashed  Turnips. 

Ingredients. 

4 Large  turnips. 

Milk  or  water. 

^ Chittack  of  butter. 

1 Table-spoonful  milk. 

1 Teaspoonful  sifted  sugar. 

> „ salt. 

1 Saltspoonful  cayenne  pepper. 


Process. — Pare  the  turnips  and  boil  them  in  milk  or 
water  until  tender.  Drain,  and  rub  the  turnips  through 
a colander.  Put  the  mash  into  a stewpan  with 
the  butter,  1 tablespoonful  of  milk,  sugar,  salt  and 
pepper.  Serve  very  hot. 
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Qlazed  Turnips. 

Ingredients. 

Turnips. 

Boiling  water. 

1 Dessertspoonful  salt. 

1 Chittack  butter. 

1 De.ssertspoonful  powdered  sugar. 

Stock  or  weak  gravy, 
i Teaspoonful  white  pepper. 


Process. — Pare  the  turnips  and  cut  them  into  quarters, 
throw  the  pieces  into  boiling  water  and  .salt,  ami  parboil 
them  for  10  minutes.  Drain,  put  them  into  a stowpan 
with  the  butter,  and  sprinkle  the  sugar  on  the  top. 
Moisten  with  a little  stock,  and  as  soon  as  the  sugar 
begins  to  change  colour,  add  the -pepper  and  salf.  Stew 
until  done,  and  serve  very  hot. 


Boiled  Turnip  Greens.  , 

Ingredients. 

Turnip  greens. 

Boiling  water. 

1 Dessertspoonful  salt. 

^ Chittack  butter.  • 

^ Tcaspoonful  pepper. 

Process. — Wash  the  greens  well  several  times.  Tie 
them  into  bunches  and  put  into  the  boiling  water  and 
salt.  Boil  very  quickly,  having  the  saucepan  uncovered, 
when  tender,  drain  them  in  a colander.  Chop  finely, 
add  the  butter  and  pepper,  heat  again  and  serve. very 
hot. 


Boiled  Vegetable  Marrow. 

Ingredients. 

1 Jlarrow. 

Boiling  water 
1 Tablespoonful  salt. 

14  Chittacks  melted  butter. 
.J  Teaspoonful  pepper. 
Toast. 
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Process. — Peel  the  marrow  and  boil  in  the  boiling 
water  and  salt  until  tender.  Divide  in  half,  and  if 
large  in  quarters.  Serve  on  toast,  sprinkle  the 
pepper  over  it,  and  then  pour  on  the  melted  butter. 

Stewed  Vegetable  Marrow. 

Ingredients. 

1 1 Vegetable  marrow. 

Chittack  butter. 

Boiling  water. 

1 Tablespoonful  salt. 

^ Teaspoonful  pepper. 

Sippets  of  toast. 

Process. — Boil  the  marrow  as  above  directed  until 
quite  tender.  Drain,  and  mash  well  with  a wooden 
spoon.  Put  into  a stewpan  with  the  butter  and  pepper 
and  heat  thoroughly.  .Arrange  in  a vegetable  dish  with 
the  sippets  round  it. 
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Breakfast  Rolls 

AND 

Scones. 


Breakfast  Rolls. 

Ingredients. 

8 Chittacks  flour. 

2 „ milk. 

1 Chittack  butter. 

J Teaspoonful  salt. 

2 Teaspoonfuls  baking  powder. 

Mix  the  butter  and  the  flour  well  together,  add  the 
salt  and  baking  powder.  Mix  to  a dough  with  the 
2 chittacks  of  milk,  adding  more  if  necessary.  Make 
into  small  flat  round  rolls,  brush  the  tops  over  with 
milk,  and  bake  in  a brisk  oven  for  a quarter  of  an 
hour. 


Drop  5cones.  n 

Ingredients. 

8 Chittacks  flour. 

8 ,.  buttermilk. 

1 Small  teaspoonful  cream  of  tartar. 

1 „ „ bi-carbonate  of  soda. 

1 Saitspoonful  salt. 

2 Egga. 

Mix  the  flour,  soda,  salt  and  cream  of  tartar  all  well 
together.  Beat  the  eggs,  yolks  and  whites  separately. 
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and  add  them  to  the  dry  ingredients,  pour  in  enough 
buttermilk  to  make  it  of  the  proper  consistency. 
Grease  a frying-pan  or  flat  pieces  of  tin.  Drop  the 
butter  on  to  it  one  spoonful  at  a time.  When  they 
are  brown  underneath,  turn  them  with  a knife  and 
brown  the  other  side. 

Buttermilk  Scones. 

Ingredients. 

8 Chittacks  buttermilk. 

1 Teaspoonful  bi-carbonate  of  soda. 

^ Saltspoonful  salt  flour. 

Mix  the  soda,  and  salt  into  the  buttermilk,  and  add 
enough  flour  to  make  a stiff  dough.  Roll  out  to  about 
f of  an  inch  thick,  cut  into  round  cakes,  place  them 
on  a well-buttered  tin  and  bake  at  once  in  a very  hot 
oven. 


Breakfast  Cakes,  ^ 

Ingredients. 

8 Chittacks  flour. 

1 Large  tablespoonful  lard  (or  butter). 

1 Breakfastcupful  of  new  milk. 

^ Teaspoonful  bi-carbonate  of  soda. 

1 „ cream  of  tartar. 

Mix  the  flour,  soda  and  cream  of  tartar  all  well 
together,  also  add  a little  salt.  Knead  in  the  lar  d or 
butter,  moisten  the  whole  to  a proper  consistency  with 
the  milk,  handle  as  little  as  possible,  roll  out  lightly, 
cut  into  round  cakes  1 inch  thick,  bake  in  a very  hot 
oven.  Slice  and  butter  well  before  serving 


Girdle  Cakes. 

Ingredients, 

4 Chittacks  flour. 

2 „ butter. 

1 Teaspoonful  baking  powder. 
A little  salt. 
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Mix  all  thoroughlj^  and  add  a little  milk  to  make 
into  a li^ht  paste.  Roll  out  on  a floured  board.  Cut 
into  rounds  with  a tumbler  about  a quarter  of  an  inch 
thick.  Bake  on  a girdle,  when  done  split  open  with 
the  back  of  a knife,  butter  and  serve  very  hot. 

Oat  Cakes. 

Ingredients. 

(5  Chibtacks  coarse  oatmeal. 

1  Cliittack  butter. 

A little  milk. 

Mix  the  butter  with  the  oatmeal,  and  add  sufficient 
milk  to  make  a stiff  dough.  Dust  a board  with  flour  ; 
roll  the  dough  out  quickly  until  it  is  quite  thin.  Cut 
into  oblong  pieces  and  bake  on  a girdle  of  frying-pan. 

Muffins. 

Ingredients. 

8 Chittacks  flour. 

I Pint  warm  milk. 

The  yolks  of  2 eggs. 

1 Teaspoonful  baking  powder. 

Melt  the  baking  powder  in  the  milk  and  add  it  to 
the  flour,  mix  well.  Beat  the  yolks  of  the  two  eggs. 
Add  them.  Form  into  shape  lightly  with  the  hand 
and  bake  on  a tin  for  about  20  minutes. 

Crumpets. 

Ingredients.  * 

*1^  Pints  milk. 

2 Cliittacks  butter. 

3 Eggs. 

Flour. 

A little  salt.  , 

1 Teaspoonful  baking  powder. 

Slightly  warm  the  milk  and  butter  in  a saucepan, 
and  as  soon  as  the  butter  is  melted  take  it  from  the 
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fire,  and  let  it  cool  a little.  Beat  well  the  3 eggs  and 
add  to  the  milk  and  butter,  add  also  a pinch  of  salt, 
and  sufficient  flour  to  make  a soft  dough.  Sprinkle  in 
the  baking  powder,  or  better  still  mix  it  in  the  first 
instance  with-  the  milk  and  butter.  Stand  the  whole 
for  about  10  minutes  in  a warm  place.  Bake  the 
crumpets  on  plates  made  for  the  purpose,  first  having 
well  rubbed  the  plates  with  butter.  Serve  hot  and 
well  buttered. 

Hot  Scones. 

Ingredients. 

8 Chittacks  flour. 

1 Teaspoonful  bi-carbonate  of  soda. 

Some  buttermilk. 

Mix  the  soda  with  the  flour,  form  into  a stiff  dough 
with  some  buttermilk,  roll  out  to  a thickness  of  half 
an  inch.  Cut  into  three-cornered  pieces.  Bake  for 
half  an  hour  in  a quick  oven.  Serve  hot. 

Soda  Loaf. 

Mix  the  same  as  above  and  put  into  a small  oblong 
baking  tin,  the  dough  must  only  half  fill  it.  Flour  the 
tin  well  before  putting  in  the  mixture.  Bake  in  a 
moderate  oven.  To  be  eaten  cold  with  butter. 

Oven  Scones. 

« 

Ingredients. 

8 Chittacks  flour. 

1 Chittack  butter. 

P Teaspoonful  cream  of  tartar. 

I „ bi-carbonate  of  soda. 

A little  buttermilk. 

1 Saltspoonful  salt. 

Mix  the  soda  and  cream  of  tartar  well  into  the  flour, 

' also  the  salt,  rub  in  the  butter.  IMoisten  the  whole 
sufficiently  with  some  buttermilk.  Take  with  a fork 
pieces  the  size  of  a duck’s  esg  roughly  broken  oft’,  and 
bake  on  a floured  tin  in  a moderate  oven. 
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Indian  Corn  Muffins. 

Ingredients. 

8 ChiUacks  warm  milk. 

1 Teacu(iful  flour. 

1 Teaspoonful  salt. 

• 1 „ baking  powder. 

Some  ground  Indian  corn. 

^ Chittack  of  melted  butter. 

Mix  the  salt  and  baking  powder  with  the  flour,  pour 
in  the  milk.  jSIix  w'ell  and  add  enough  Indian  corn 
to  make  a thin  batter  Leave  for  3 hours.  Add  the 
melted  butter  and  bake  in  muffin  tins. 

French  Rolls. 

Ingredients. 

12  Chittacks  warm  milk. 

Toddy. 

1 Chittack  butter. 

1 Teaspoonful  salt. 

J Pint  warm  water. 

Flour. 

Stir  some  toddy  (or  two  teaspoonfuls  Borwick’s  bak- 
ing powder)  into  the  milk  which  must  be  warm.  Add 
enough  flour  to  make  a thick  batter.  Put  it  into  a 
pan,  cover,  and  keep  in  a warm  place  until  it  has  risen. 
Then  add  a quarter  of  a pint  of  warm  water  and  the  salt. 
Rub  into  a lit.tle  more  flour  the  1 chittack  of  butter. 
Make  a dough  bj’-  adding  all  together.  Let  it  stand 
for  three-quarters  of  an  hour.  Make  into  rolls.  Let 
them  stand  another  quarter 'of  an  hour  and  then  bake. 

Potato  Scones. 

Ingredients. 

8 Chittacks  potatoes.  i 

1 Chittack  butter. 

1 Tea-spoonful  baking  powder. 

)j  Chittack  flour. 

2 Saltspooiifuls  salt. 

2 Eggs. 
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Mash  the  potatoes  through  a sieve,  mix  the  butter 
with  them,  mix  the  baking  powder  and  salt  well  with 
the  flour.  Add  to  the  mashed' potat<jes  and  butter. 
Beat  well  the  two  eggs,  add  them.  Make  into  three- 
cornered  scones  about  ^ of  an  inch  thick.  Bake  ver}' 
quickly.  Split  open  with  the  back  of  a knife,  butter 
and  serve  very  hot. 

Milk  Scones. 

Ingredients, 

1 Seer  milk. 

Flour. 

Process. — Boil  the  milk,  and  when  boiling  take  it  off 
the  fire  and  stir  into  it  enough  flour  to  make  at  hick 
paste.  Turn  this  on  to  a baking  board.  Roll  it  out 
thin  and  cut  into  rounds  or  triangles.  Bake  for  a few 
minutes  on  a hot  girdle  or  frying-pan. 
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Cured  Tongues,  Etc. 


Spiced  Beef. 

Ingredients. 

A round  of  beef  weighing  about  10  lbs. 

1 Whole  nutmeg  grated, 

1 Teaspoonful  mace. 

2 Teaspoonfuls  cloves. 

1 Teaspoonful  cinnamon. 

1 Eggspoonful  caj'enne  pepper. 

4 Chittacks  coarse  browm  sugar. 

ti  „ Salt. 

1 Seer  good  stock. 

A bunch  of  parsley  and  sweet  herbs. 

Process. — Pound  all  the  spices  with  a pestle  and 
mortar.  Rub  the  beef  well  with  the  same,  also  with  the 
brown  sugar  for  3 days,  twice  daily.  Then  add  the 
salt  and  rub  again  twdce  daily  for  a week.  Rinse 
the  beef  in  cold  water  on  the  ninth  day.  Tie  into 
.shape,  and  stew  gently  in  a large  stewpan,  adding  the 
sw’eet  herbs  and  parsley,  also  the  stock,  and  stew  gently 
for  about  4^  hours.  Do  not  take  it  out  of  the  stewpan 
until  it  is  quite  cold. 


No.  2. 

Ingredients. 

Round  of  Beef. 

8 Chittacks  salt. 

1 Chittack  saltpetre. 

\ Chittack  ground  cloves, 
i .,  „ nutmeg. 

I Teaspoonful  cinnamon. 
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. Process. — Mix  all  the  spices,  salt,  and  saltpetre 
together,  and  rub  into  the  meat  twice  daily  for  a 
fortnight.  Then  rub  well  with  a cloth,  to  wipe  off 
all  the  spice,  etc.  Roll  it  up  as  tightl}'  as  possible 
and  tie  round  with  a tape.  Place  it  in  a large  stewpan, 
cover  with  w'ater  and  boil  slowly  fur  5 hours,  or  put  it 
in  a pan  and  bake  slowly  for  the  same  time.  When 
cold,  remove  the  tape  and  brush  it  over  with  glaze. 

Cured  Ox  Tongue. 

* 

Ingredients. 

1  Ox  tongue. 

1 Handful  salt. 

4 Dessertspoonfuls  salt. 

1 Dessertspoonful  saltpetre. 

1 ,,  coarse  brown  sugar. 

1 Teaspoonful  powdered  mace. 

1 Saltspoonful  cayenne  pepper. 

Process. — P^ub  the  tongue  well  with  the  handful  of 
salt  and  let  it  stand  for  24  hours.  Mix  2 dessertspoon- 
fuls of  salt,  the  saltpetre,  sugar,  mace  and  pepper  well 
together,  and  rub  this  mixture  twice  dail}'  fer  a week. 
Then  take  the  other  2 dessertspoonfuls  of  salt  and  rub 
twice  daily  for  2 days  more,  smoke  over  a wood  fire  for 
5 days.  When  required  for  use,  soak  in  cold  water  for 
4 hours,  and  then  boil  until  tender,  which  will  take 
about  5 hours. 

A Mutton  Ham. 

Ingredients. 

1 Leg  of  mutton. 

1 Seer  salt. 

1 „ saltpetre. 

2 Seers  bay  salt. 

4 Seer  black  pepper. 

3 Seers  coarse  brown  sugar. 

Bran. 


Process. — Mix  8 chittacks  salt,  bay  salt,  saltpetre, 
pepper  and  sugar  well  together,  and  rub  the  mutton 
well  with  this  nii.xture  twice  daily  for  a week,  then 
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add  the  other  8 chittacks  of  salt  and  rub  for  anothei" 
week.  Drain  it  and  bury  it  in  bran.  Wrap  it,  after 
it  has  lain  in  the  bran  for  a week,  in  brown  paper  and 
smoke  for  a week  over  a wood  tire. 

No.  2. 

Ingredients. 

Hind  quarter  of  mutton. 

About  1 Seer  salt. 

4 Chittacks  bay  salt. 

1 Chittack  saltpetre. 

1 „ black  pepper. 

4 Chittacks  gur  or  coarse  brown  sugar. 

1 Quart  bottle  of  beer. 

Bran. 

Process. — Cut  the  hind  quarter  of  mutton  so  as  to 
resemble  a ham.  Leave  .it  for  3 days,  sprinkling  it 
daily  with  salt.  Mix  together  the  bay  salt,  4 chittacks 
of  common  salt,  saltpetre,  pepper,  gur  or  coarse  brown 
sugar.  Moisten  the  whole  with  the  beer,  boil  the 
' whole,  and  pour  it  boiling  hot  over  the  mutton.  Roll 
it  twice  daily  in  this  syrup  for  about  20  days.  Drain, 
and  wipe  very  dry,  bury  in  bran  for  2 days,  and  smoke 
for  4 weeks  over  a wood  fire. 

The  ham  must  be  wrapped  up  in  coarse  brown  paper 
before  being  smoked. 

When  the  mutton  hams  are  required  for  use,  soak 
them  for  5 hours  in  cold  water,  unless  they  are  to  be 
used  soon  after  curing  when  li  hours  will  be  long 
enough.  Put  into  a large  saucepan  with  plenty  of  cold 
water  and  boil  gently  for  2^  hours.  They  must  be 
eaten  cold. 
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Tea  Cakes. 

The  following  advice  will  be  found  useful  in  the 
making  of  cakes  : — 

1.  The  flour  must  be  well  dried  before  mixing  with 
the  other  ingredients. 

2.  The  sugar,  if  white  is  used,  must  be  carefully 
powdered  and  sifted. 

.3.  The  eggs,  yolks  and  whites,  should  each  be  well 
beaten  separatel^^.  The  tread  must  be  extracted  out 
of  each. 

4.  Currants  should  be  well  washed,  picked  and 
thoroughly  dried,  as  if  they  are  at  all  damp  they  will 
cause  the  cake  to  be  heavy^  ; before  using,  sprinkle  a 
little  flour  over  them. 

f).  Always  beat  the  butter  to  a cream. 

6.  When  that  is  done  add  the  powdered  sugar. 

7.  Then  the  flour, 

8.  Then  the  currants,  sultanas,  candied  peel  or 
whatever  fruit  you  are  using  for  the  cake. 

9.  Then  the  beaten  yolks  of  the  eggs. 

I, 0.  Finally  the  whites  of  the  eggs. 

This  order  of  mixing  answers  for  most  cakes  ; however 
it  must  not  be  made  a hard-and-fast  rule. 

II.  The  lightness  of  cakes  depends  upon  the  whip- 
ping of  them,  and  in  taking  care  that  all  the  ingredients 
are  properly  incorporated. 

12.  The  baking  tins  should  be  w'ell  lined  w’ith 
greased  paper. 

13.  Care  must  be  taken  that  the  oven  is  sutticiently 
hot  before  the  cake  is  put  in,  otherwise  it  will  not  rise 
properly. 
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14.  If  the  oven  is  too  hot,  the  outside  of  the  cak-" 
will  burn,  while  the  inside  remains  uncooked. 

1-5.  If  the  bottom  of  the  oven  appears  too  hot 
place  the  baking  tin  on  another  inverted  tin. 

16.  Do  not  open  the  oven  door  for  about  half  an 
hour  after  your  cake  has  been  put  in  ; if  you  do,  it  will 
in  all  probability  be  heavy. 

17.  If  the  top  appears  to  be  browning  too  quickly 
put  a sheet  of  buttered  paper  on  the  top  of  the  tin. 

18.  To  ascertain  when  the  cake  is  done,  thrust  a 
clean  knife  into  the  middle.  If  it  comes  out  clean,  it 
is  sufficiently  baked ; if  any  of  the  mixture  adheres  to 
it  continue  the  baking  until  the  above  result  is 
obtained. 

19.  When  done,  remov'e  it  at  once  from  the  tin 
and  stand  the  cake  on  its  side. 

20.  Do  not  cut  it  until  perfectly  cold. 

21.  Test  your  oven  with  paper,  if  too  hot  it  would 
blacken.  A brisk  oven  would  turn  i^e  paper  brown, 
and  for  a moderate  oven  it  should  make  it  a golden 
brown. 

Tea  Cakes. 

Ingredients. 

1 lb.  flour  (8  chittacks). 

1 Teaspoonful  bi-carbonate  of  soda. 

1 Dessertspoonful  butter. 

1 Tablespoonful  su^ar. 

A few  currants. 

m 

Rub  the  butter  lightly  into  the  flour,  melt  the  soda 
in  a dessertspoonful  of  milk  and  mix  it  with  the  flour 
and  butter  Add  the  currants  and  sugar.  Make  a 
well  in  the  middle  and  pour  in  some  buttermilk,  mix 
it  with  the  hand,  but  do  not  work  the  dough  more  than 
is  necessary.  Roll  out  and  cut  into  three-cornered  or 
round  pieces.  Bake  for  half  an  hour,  then  cut  open, 
butter  and  close,  serve  in  a folded  napkin.  The  oven 
must  alwa}'s  be  very  hot  at  first,  otherwise  the  dough 
will  not  rise  well.  This  makes  two  fair-sized  tea  c.akes. 
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No.  2. 

Ingredients. 

4 Chittacks  flour. 

1 Chittack  butter, 

2 Eggs. 

J Tablespoonful  sugar, 

A little  warm  milk. 

\ 

Beat  the  yolks  of  the  two  eggs  and  the  white  of 
one,  mix  the  flour  and  buttei-  well  together  and  add  it 
to  the  eggs,  pound  and  add  the  sugar.  Mix  it  to  a 
paste  with  a little  warm  milk,  cover  it  over  and  let 
it  stand  for  an  hour.  Roll  out  the  paste  and  cut  it 
into  cakes  with  the  top  of  a glass,  flour  the  same  so 
that  it  will  not  stick.  Bake  on  floured  tins.  Serve 
very  hot  cut  in  two  and  buttered. 

Tirhoot  Tea  Cake. 

Ingredients. 

4 Chittacks  flour. 

1 Chittack  sifted  sugar 

2 Eggs. 

IJ  Chittacks  butter. 

Mix  the  flour  and  sugar  together.  Beat  the  yolks  only 
of  the  2 eggs.  Heat  the  butter,  but  not  so  as  to  make 
it  oily,  and  beat  it  to  a cream,  by  degrees  add  the  flour, 
sugar  and  eggs  to  the  butter,  mix  well,  roll  out  and 
put  in  a baking  tin  in  a moderate  oven.  Brush  over 
before  baking  with  the  white  of  an  egg  slightly  sugared. 

The  Weston  Tea  Cakes. 

I'ngredients. 

4 Chittacks  flour. 

2 „ butter. 

i Teaspoonful  baking  powder. 

1 Saltspoonful  of  salt. 

A little  warm  milk. 

Mix  the  flour  and  salt  together,  also  baking  powder. 
Beat  the  butter  to  a cream,  add  to  the  flour,  etc.  INIix 
with  a little  warm  milk  to  form  a stiff  paste.  Roll 
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out,  cut  into  rounds,  bake  for  half  an  hour.  When 
done  split  into  halves,  butter  thickly,  put  into  the 
oven  for  a few  moments.  Serve  very  hot. 

The  Gloucester  Tea  Cakes. 

Jvgredients. 

4 Chittacks  flour. 

Teaspoonful  baking  powder. 

i  .)  * bicarbonate  of  soda. 

1 Tablespoonful  sifted  sugar. 

A little  buttermilk. 

Mix  the  soda  and  baking  powder  thoroughly  into  the 
flour,  add  the  sugar,  make  a stiff  dough  with  the 
buttermilk  which  must  be  sour  but  not  rancid.  Knead 
lightly  and  roll  about  an  inch  thick.  Bake  in  round 
cakes.  Cut  in  halves  before  serving  and  butter. 

Potato  Tea  Cakes. 

Ingredients.  ' 

1 Pint  potatoes  (8  chittacks). 

I ^ Chittack  butter. 

1 Teaspoonful  baking  powder. 

1 Tablespoonful  sifted  sugar. 

1 Chittack  of  flour. 

2 EggS'well  beaten. 

A little  salt. 

Mash  well  the  boiled  potatoes,  pass  through  a sieve. 
Mix  them  with  the  butter  and  other  ingredients.  Beat 
the  two  eggs  well,  yolks  and  whites,  add  them.  Mould 
into  one  flat  cake.  Bake  very  quickly.  Split  and 
butter.  While  hot  cut  into  three-cornered  pieces. 

Sally  Queen. 

Ingredients. 

2 Teaspoonfuls  cream  of  tartar. 

3 Tablespoonfuls  sifted  sugar. 

16  Chittacks  flour. 

1 Teaspoonful  bi-carbonate  of  soda. 

4 AVcll-beaten  eggs. 

i Chittack  butter. 

1 Teacupful  milk. 
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Mix  the  cream  of  tartar,  and  sugar  \Adlh  the  flour, 
add  the  well-beaten  eggs,  and  the  butter  whipped  to 
a cream  after  having  been  heated.  Melt  the  carbonate 
of  soda  in  the  milk,  add  to  the  mixture  and  stir  steadily 
for  a few  minutes.  Bake  in  two  round  cake  tins  in  a 
cjuick  oven.  Toast  and  serve  buttered. 


Cornish  Tea  Cake. 

Ingredientft. 

8 Chittacks  flour. 

1 Chittack  butter. 

R Eggs. 

I Tablespoonful  sifted  sugar. 

1 Teaspoonful  baking  powder. 

^ Saltspoonful  salt. 

Rub  the  butter  and  the  flour  together.  Melt  the 
baking  powder  in  a little  milk.  Beat  up  the  eggs, 
)'olks  and  whites  separately.  Mix  all  the  ingredients 
well  together.  Put  into  a shallow  cake  tin.  Bake  in 
a moderate  oven  for  half  an  hour.  When  done,  cub 
into  fairly  thick  slices,  butter  liberally  and  serve  veiy 
hot. 


Banff  Tea  Cakes. 

Ingredients. 

4 Chittacks  flour. 

2 .,  butter. 

J-  Chittack  .sugar. 

i ..  currants. 

1 Piled  up  tcaspoonfu!  of  baking  powder. 

2 Eggs. 

A little  milk. 

Rub  the  butter  into  the  flour,  add  the  .sugar  and 
baking  powder  and  currants.  Beat  well  the  two  eggs, 
and  add  them  with  enough  warm  (not  hot)  milk  to 
make  a stiff  dough.  Roll  out  about  half  an  inch 
thick,  cut  into  round  cakes  with  a tumbler.  Prick 
the  tops  with  a fork,  brush  over  with  milk,  dust  with 
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sifted  sugar,  and  bake  in  a very  hot  oven  for  10  minutes. 
Split  open,  butter  and  serve  hot. 

\ 

Kentish  Tea  Cakes. 

Ingredients. 

8 Chittaclcs  flour. 

3 „ butter. 

3 .,  white  sifted  sugar. 

1 Chittack  candied  peel. 

5 Teaspoonful  bi-carbonate  of  soda. 

4 Yolks  of  eggs. 

2 Whites  „ ,, 

A little  milk. 

Rub  the  butter  into  the  flour,  add  the  sugar  and 
candied  peel  cut  up  into  dice.  Melt  the  soda  in  a 
little  milk  and  add  also.  Beat  up  the  yolks  and  whites 
of  the  eggs  separately  and  add  them,  gradually : mix 
well.  Grease  a tin,  and  drop  the  mixture  on  to  it  in 
lumps.  Bake  in  a quick  oven. 

Sweet  Drop  Scones. 

Ingredients. 

2 Teacupfuls  flour. 

2 Tablespoonfuls  sifted  sugar. 

1 Teaspoonful  bi-carbonate  of  soda. 

^ „ tartaric  acid. 

2 Eggs. 

A little  buttermilk. 

Put  the  flour  into  a basin  and  add  to  it  the  sugar, 
tartaric  acid  and  soda  ; mix  well..  Make  a hole  in  the 
flour  and  pour  in  the  well-beaten  eggs  and  a little 
buttermilk,  stir  with  a wooden  spoon,  make  into  a 
thick  batter  and  stir  briskly  for  a few  minutes.  Allow 
to  stand  for  five  minutes  when  air  bubbles  should  form. 
Make  a girdle  or  frying-pan  quite  hot,  grease  well  and 
drop  the  batter  on  to  it  in  spoonfuls.  \\  hen  they 
begin  to  look  dry  on  the  top,  turn  them  quickly  over 
by  inserting  the  blade  of  a knife  underneath.  Brown 
nicely  and  serve  with  butter. 
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Sweet  Milk  Scones. 

^ Incjredients. 

8 Chittacks  flour. 

1 Chittack  white  sugar. 

^ „ butter. 

1 Teaspoonful  cream  of  tartar. 

i ,,  bi-carbonate  of  soda. 

A little  warm  milk. 

A pinch  of  salt. 

Put  the  flour  into  a basin  and  mix  with  it  the  cream 
of  tartar  and  soda,  then  add  the  butter  and  sugar  and 
salt.  Mix  lightly.  Add  enough  milk  to  make  a dough. 
Roll  out.  Cut  into  three-cornered  scones  about  half 
inch'thick.  Bake  to  a light  brown  in  a moderate  oven. 
Butter  and  serve  hot. 

Sweet  Crumpets. 

Ingredients. 

8 Chittacks  dough  as  made  for  bread. 

1 A cupful  sifted  sugar. 

2 Chittacks  butter. 

4 Eggs. 

Take  the  dough  from  the  baker  when  he  is  making 
bread,  rub  into  it  the  sugar,  butter  and  well-beaten 
eggs.  Mix  well,  and  bake  in  well  greased  muffin  rings. 
Serve  hot  and  buttered. 

Sultana  Scones. 

Ingredients. 

4 Eggs. 

4 Chittacks  sifted  sugar. 

4 .,  flour. 

.A  few  sultanas.  ^ 

Process. — Beat  the  eggs  until  very  light,  then  add  the 
sugar,  and  when  well  mixed,  the  flour ; add  the  sultanas 
cut  into  rounds  and  bake  in  a moderate  oven  for  30 
minutes.  Cut  in  two,  butter  well,  and  serve  hot  on  a 
serviette. 
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CAKES. 


i 


Cakes. 


Seed  Cake. 

Ingredients. 

1 Seer  flour. 

4 Chittacks  pounded  sugar. 

2 Teaspoonfuls  baking  powder. 

A little  milk. 

1 Ounce  carraway  seeds. 

3 Chittacks  butter. 

Mix  the  flour  and  sugar  together.  Make  a hole  in  the 
middle  into  which  pour  three  chittacks  of  lukewarm  milk 
into  which  has  been  put  the  baking  powder.  Place  for 
one  hour  in  a warm  place.  Melt  the  butter  until  it 
looks  like  oil  and  add  it  to  the  other  ingredients,  also 
the  carraway  seeds.  If  too  stiff,  add  a little  more  milk. 
Line  a cake  tin  with  well-buttered  paper.  Pour  in 
the  mixture.  Rub  the  top  over  with  a paste  brush 
dipped  in  milk.  Bake  for  about  an  hour. 


Suffolk  Cakes. 


Ingredients. 

8 Chittacks  flour. 

4 „ sugar. 

4 „ butter. 

4 Eggs. 

4 Chittacks  currants. 

Mix  the  flour  and  sugar  together,  then  well  rub  in 
the  butter.  Beat  the  eggs  well,  yolks  and  whites 
separately.  Beat  the  whole  together  for  half  an  hour  ; 
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put  in  the  currants,  stir  all  well  together  and  drop  upon 
well  buttered  tins.  Bake  in  moderate  oven  for  about 
half  an  hpur. 


Transparent  Gingerbread. 

Ingredients. 

4 Chittacks  flour. 

2 „ butter. 

1 Small  teacupful  coarse  brown  sugar. 

4 Chittacks  treacle. 

2 Teaspoonfuls  powdered  ginger. 

Rub  the  butter  into  the  flour,  sprinkle  over  it  the 
brown  sugar,  also  the  ginger.  Boil  the  treacle,  stir  all 
together  and  allow  to  stand  for  12  hours.  Make  into 
small  balls,  handle  them  as  little  as  possible,  and  put 
them  on  tins  a little  apart  from  each  other  and  bake  in 
a moderate  oven. 


Delicious  Gingerbread  Cake. 

Ingredients. 

2 Chittacks  butter. 

4 ,,  flour. 

1 Small  teacupful  golden  syrup. 

1 ,,  teaspoonful  bi-carbonate  soda. 

1 Teaspoonful  ground  ginger. 

1 Small  teaspoonful  mixed  spice. 


Process. — Beat  the  butter  to  a cream,  add  the  flour 
and  soda,  the  ginger,  spice  and,  lastly,  the  treacle.  Mix 
well,  and  pour  into  a shallow  cake  tin. 


Sponge  Cake. 

Ingredients. 

8 Eggs. 

Their  weight  in  sugar. 
Half  their  weight  in  flour. 
12  Drops  lemon  essence. 
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• Process. — Break  the  eggs,  and  put  the  whites  and 

yolks  in  separate  bowls,  taking  care  to  extract  the 
treads.  Beat  the  yolks  of  the  eggs  and  the  sugar 
together,  then  add  the  flour,  and  lastly  the  whites  of  the 
eggs,  beaten  to  a stiff  froth.  Beat  the  mixture 
thoroughly,  and  pour  it  into  a tin  lined  with  buttered 
paper.  Bake  in  a brisk  oven. 

This  also  makes  a delicious  Sandwich  cake,  the  mixture 
divided  in  two,  and  baked  in  two  shallow  tins.  Apricot 
or  marmalade  being  spread  on  the  lower  half  when 
baked.  The  other  half  being  put  on  the  top  and 
sprinkled  with  sugar. 

Birthday  Cake, 

Ingredients. 

8 Chittacks  white  sugar. 

8 „ butter 

12  „ flour. 

2 ,,  sweet  almonds. 

4 ,,  mixed  peel. 

1 Seer  sultanas. 

1 Teaspoonful  mixed  spice. 

2 Wineglassfuls  brandy. 

12  Eggs. 

Beat  the  butter  to  a cream,  add  the  sugar  and  flour, 
mix  well,  then  add  the  sultanas  and  sweet  almonds, 
which  must  be  blanched  and  cut  up  into  small  pieces. 
Then  the  peel  and  spice.  Finally  the  yolks  and  whites 
of  the  well  beaten  eggs.  Stir  thoroughly  and  pour 
in  the  brandy.  Bake  in  a moderate  oven  for  three 
and  a half  hours. 

5now  Cake. 

Ingredients. 

4 Chittacks  arrowToot. 

2 „ butter. 

2 „ white  sifted  sugar. 

0 Eggs,  the  whites  of. 

1 Teaspoonful  essence  of  vanilla. 

Beat  the  butter  to  a cream  and  gradually  stir  in  the 
sugar,  arrowroot,  and  essence.  Beat  the  whites  of  the 
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eggs  to  a froth,  add  them  to  the  other  ingredients,  • 
and  beat  the  whole  well  for  half  an  hour.  Place  in  a 
shallow  tin,  and  bake  in  a moderate  oven.  Sprinkle 
white  sugar  on  the  top.  It  will  take  about  an  hour 
cooking,  but  it  must  not  be  allowed  to  brown. 


Lemon  Cake. 

Ingredients. 

Yolks  of  10  eggs. 

Whites  of  5 ,, 

8 Chittacks  white  sugar. 

1 ,,  flour. 

The  raspings  of  1 lemons. 
The  juice  of  2. 


Beat  the  yolks  and  whites  of  the^  eggs  separately, 
then  put  in  the  finely  sifted  sugar,  beat  for  half  an 
hour,  add  the  flour  and  the  raspings  and  juice  of  the 
lemons.  Butter  your  tin  and  bake  in  a quick  oven. 
Add  the  juice  of  the  lemons  last  of  all  and  dust  with 
sugar  before  it  is  put  in  the  oven. 


Little  Cakes. 

Ingredients. 

2 Ounces  almonds. 

2 ,,  burnt  almonds. 

4 Chittacks  sugar  (white). 

The  whites  of  3 eggs. 

Beat  the  whites  of  eggs  to  a strong  froth.  Chop  up 
the  almonds  and  pound  the  sugar.  Mix  all  together 
and  drop  on  to  well  buttered  paper  with  a spoon. 


Marie  Cake. 

Ingredients. 

6 Chittacks  flour. 

6 Eggs. 

4 Chittacks  butter. 

4 „ white  sugar. 
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Beat  all  together  for  half  an  hour,  put  in  a well 
buttered  cake  tin,  and  bake  in  a moderate  oven  about 
^ of  an  hour. 


Shrewsbury  Cakes. 

Ingredients. 

8 Chittacks  pounded  white  sugar. 

8 „ butter. 

12  „ flour. 

2 Eggs. 

A little  eream  or  milk. 

•Rub  the  butter,  flour  and  sugar  all  well  together,  mix 
it  into  a paste  with  the  yolks  and  whites  of  eggs,  each 
well  beaten  separately.  Add  a little  milk  or  cream  if 
necessary.  Let  it  lie  for  half  an  hour,  roll  it  out  thin, 
cut  into  small  rounds  of  about  3 inches,  bake  in  a 
moderate  oven. 


Pound  Cake. 

Ingredients. 

4 Chittacks  butter. 

4 „ white  sugar. 

Yolks  of  12  eggs. 

4 Chittacks  flour. 

1 Teaspoonful  grated  ginger. 

1 „ nutmeg, 

2 Chittacks  sliced  citron. 

1 Chittack  almonds. 

8 Chittacks  curr.ants. 

4 „ shred  raisins. 

A very  little  ground  mace. 


Beat  the  butter  to  a cream,  then  add  pounded  sugar, 
the  flour,  grated  ginger,  nutmeg.  Beat  the  yolks  of  the 
eggs,  add  them  to  the  other  ingredients,  also  the  citron 
or  lemon  peel.  Dredge  the  currants  and  raisins  with 
flour  and  add  them  also,  beat  all  well  together,  and 
put  into  a tin  in  which  is  buttered  paper.  Bake  2 
hours. 
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Plain  Plum  Cake. 

Ingredients. 

3 Chittacks  butter. 

] ^ Seers  flour. 

3 Chittacks  moist  sugar. 

4 „ sultanas. 

, 2 Teaspoonfuls  baking  powder. 

8 Chittacks  warm  milk. 

Mix  the  flour  and  butter  together,  also  sugar  and 
currants,  which  should  previousl}'  have  been  washed, 
dried  and  dredged  with  flour.  Melt  the  baking  powder 
in  the  milk.  Add  to  the  flour,  etc.,  and  work  into  a 
light  dough.  Put  into  a well  buttered  tin  and  bake- 
about  hours. 

Soda  Cake. 

Ingredients. 

8 Chittacks  flour. 

4 „ currants. 

4 ,,  butter. 

4 ,,  white  pounded  sugar. 

4 „ new  warm  milk. 

1 Teaspoonful  soda. 

Dissolve  the  soda  in  the  milk.  Work  the  butter 
into  the  flour,  add  sugar  and  currants  and  last  of  all 
the  milk  and  soda.  Mix  all  well  together.  Put  in  a 
cake  tin  with  buttered  paper  round  it.  Bake  for  about 
1 hour. 

Queen  Cakes. 

Ingredients. 

2 Chittacks  flour. 

2 ,,  sifted  sugar. 

2 „ currants. 

2 .,  butter. 

Yolks  of  4 eggs 
Whites  of  3 eggs. 

Put  the  butter  into  a stewpan  in  a warm  place  and 
work  it  into  a cream,  mix  in  the  sugar.  Then  put  in 
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half  of  the  well  beaten  eggs  and  work  for  10  minutes, 
now  stir  in  the  flour  lightly,  then  the  currants.  Take 
some  small  pans  of  any  shape,  rub  the  inside  of  each 
with  a little  bntter.  Fill  and  bake  for  a few  minutes  in 
a hot  oven.  Remove  as  soon  as  possible  from  the  tins. 

Shortbread. 

Ingredients. 

4 Chittacks  butter. 

2 ,,  sifted  sugar. 

8 „ flour. 

Take  all  the  water  very  carefully  out  of  the  butter 
(water  makes  the  shortbread  hard).  Mix  the  sugar 
and  butter  together,  gradually  knead  in  the  flour.  Roll 
out  about  1 inch  thick,  prick  with  a fork.  Cut  into 
large  squares.  Bake  slowly,  but  do  not  take  off  the 
tin  until  cold.  “ The  lighter  the  hand,  the  shorter  the 
work,  the  better  the  shortbread  will  be.” 

Rice  Cake. 

Ingredients. 

12  Eggs. 

12  Chittacks  sifted  sugar. 

5 „ flour. 

5 „ ground  rice. 

Beat  the  eggs  well,  yolks  and  whites  separately.  Add 
to  them  the  sifted  sugar,  then  the  flour,  gradually  also 
the  rice  (about  a dessertspoonful  at  a time),  beating  all 
the  time  for  three-quarters  of  an  hour.  Flavour  with 
lemon  or  vanilla.  Bake  for  40  minutes. 

Luncheon  Cake. 

Ingredients. 

4 Chittacks  butter. 

8 „ flour. 

5 „ white  sugar. 

2 „ sultanas. 

1 Chittack  lemon  or  citron  peel. 

4 Eggs. 

4 Chittacks  boiling  milk. 
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Beat  the  eggs,  yolks  and  whites  separately.  Add  the 
sugar,  then  the  other  ingredients,  mix  all  well  together 
with  the  boiling  milk.  Butter  and  paper  a tiu.  Fill  in 
with  the  mixture  and  bake. 

Flat  Sandwich  Cake. 

The  weight  of  6 eggs  in  flour,  sugar,  and  butter.  Beat 
the  eggs,  yolks  and  whites  separately,  mix  the  flour 
and  butter  beaten  to  a cream  together,  add  it  to  the 
eggs  also  the  sugar.  Place  the  mixture  after  being  well 
mixed  together  in  equal  quantities  in  two  shallow  round 
tins  well  buttered.  Turn  one  out  of  the  tin  when 
baked,  spread  with  apricot  or  other  jam,  put  the  other 
on  the  top,  and  sprinkle  with  powdered  sugar. 

Jumbles. 

Ingredients. 

2 Chittacks  butter. 

4 „ flour. 

4 „ moist  sugar. 

1 Chittack  ground  ginger. 

The  grated  rind  of  a lemon. 

The  juice  of  a lemon. 

A little  treacle. 

Rub  the  butter  into  the  flour,  add  the  moist  sugar) 
ginger,  lemon  juice  and  peel.  Mix  with  treacle  to  a 
paste,  spread  very  thinly  on  tins.  Bake  in  a moderate 
oven,  and  when  done  enough  cut  into  strips  or  rounds 
while  still  on  the  tins.  Roll  each  piece  round  the 
finger.  Keep  in  a tin  or  they  will  lose  their  crispness. 

Cocoanut  Cake. 

Ingredients. 

2 Cups  of  sugar. 

2^  „ flour. 

1 Cup  of  butter. 

1 „ „ cornflour. 

1 „ „ milk. 

1 Teaspoonful  bi-carbonate  of  soda. 

2 Teaspoonfuls  cream  of  tartar. 

The  whites  of  12  eggs. 

2 Cocoanuts. 
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Beat  the  butter  to  a cream,  mix  in  the  powdered  sugar, 
cornflour  and  cream  of  tartar.  Then  add  the  milk, 
leaving  a little  in  which  to  dissolve  the  soda.  Beat 
the  yolks  of  8 eggs  and  stir  into  the  above  ingredients. 
Add  the  soda  melted  in  milk.  Bake  in  layers  and  make 
the  following  paste  to  place  between.  The  whites  of 
four  eggs  well  beaten,  8 ’ tablespoonfuls  of  powdered  . 
sugar  on  the  top  of  this,  spread  a layer  of  grated 
cocoanut.  When  sufficient  layers  have  been  covered 
to  make  a good  sized  loaf,  ice  the  cake,  and  before  the 
icing  is  set,  cover  thickly  with  grated  cocoanut. 


Spice  Cake. 

Ingredients. 

I5  Caps  butter. 

2 ,,  sugar. 

4 „ flour. 

1 Cup  milk. 

4 Eggs. 

1 Teaspoonful  bi-carbonate  of  soda. 

2 Teaspoonfuls  cream  of  tartar. 

1 Teaspoonful  cinnamon. 

2 Teaspoonfuls  cloves. 

Nutmeg  to  taste. 

Mix  well  and  bake. 


Yorkshire  Parkin. 

Ingredients. 

1 Seer  oatmeal. 

8 Chittacks  butter. 

8 „ sug,ar. 

8 „ treacle. 

1 Dessertspoonful  ground  ginger. 

Sift  the  oatmeal  through  a coarse  sieve,  rub  in  the 
butter,  then  add  the  sugar,  treacle,  and  ginger.  Mix 
into  a dough,  put  into  a large  square  tin,  and  bake 
in  a .slow  ovdh.  When  nearly  done,  wash  the  top  over 
with  brandy. 
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Wedding  Cake. 

Ingredients. 

1 Seer  flour. 

4 Chittacks  mixed  candied  peel. 

12  „ sifted  sugar. 

1 Seer  12  chittacks  currants. 

8 Chittacks  butter. 

4 „ blanched  almonds. 

2 „ spices. 

4 Lemons — the  grated  peel  of. 

2 Wineglassfuls  brandy. 

20  Eggs. 

Beat  the  yolks  of  the  eggs,  and  gradually  add  to 
them  the  flour,  sugar,  butter  beaten  to  a cream,  spices, 
almonds  cut  into  small  pieces,  lemon  peel,  candied 
peel,  brandy.  Mix  all  well  together  for  1 hour,  then 
add  the  well-whipped  whites  of  the  eggs,  beat  for 
another  10  minutes.  Bake  for  about  5 hours  in  a 
moderate  oven.  When  cold  ice  it  as  follows  : — 
ALMOND  ICING. 

Ingredients. 

12  Chittacks  white  sugar. 

1 2 ,,  sweet  almonds. 

2 „ bitter  ,. 

8 Eggs — the  whites  of. 

Rose  water. 

Pound  the  almonds  to  a paste  in  a mortar,  add  the  sugar 
and  pound  the  two  well  together,  adding  a little  rose  water. 
Then  mix  to  a proper  consistency  with  the  well  whisked 
whites  of  the  eggs.  Spread  over  the  top  of  the  cake, 
dry  before  the  fire,  and  when  cold  cover  with  sugar  icing. 
The  Devon  Lunch  Cake. 

Ingredients. 

8 Chittacks  flour. 

2 „ sultanas. 

2 ,,  raisins. 

2 .,  currants. 

1 Chittack  candied  peel. 

20  Drops  essence  of  ratifia. 

4 Chittacks  white  sugar. 

(i  Eggs. 

4 Chittacks  butter.  , 

2 ,,  milk. 

2 Teaspobnfuls  baking  powder. 
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Dissolve  the  baking  powder  in  the  milk,  stone  and 
clean  the  raisins,  currants  and  sultanas.  Cut  up  the 
candied  peel  into  small  slices.  Mix  the  flour  with  the 
butter,  add  the  sugar,  fruit,  essence,  and  milk.  Beat 
the  eggs,  yolks  and  whites  separately.  Mix  all  well  to- 
gether. Put  the  mixture  into  a buttered  tin  and  bake 
for  two  hours  in  a moderate  oven. 

The  Chilham  Cake. 

Ingredients. 

8 Chittacks  flour. 

4 ,,  sultanas. 

1 Chittack  candied  peel. 

2 Chittacks  butter. 

3 „ sugar. 

2 „ milk 

6 Eggs. 

Mix  the  butter  with  the  flour,  add  the  cut  up  candied 
peel,  fruit  and  sugar.  Beat  the  eggs  well,  yolks  and 
whites  separately,  and  add  them,  first  having  poured 
in  the  milk.  Put  in  a greased  tin  and  bake  in  a 
moderate  oven  for  one  and  a half  hours. 


Jelly  Cake. 

Ingredients. 

3 Eggs  (large). 

Chittacks  butter. 

6 ,,  sifted  sugar.  < 

9 ,,  flour. 

I Of  an  ounce  bi-earbonate  of  soda. 

Ounces  cream  of  tartar. 

A little  milk. 

Apricot  jam. 

Beat  the  eggs  most  thoroughly.  Add  the  sugar,  butter 
beaten  to  a cream  and  flour.  Dissolve  the  soda  and 
cream  of  tartar  in  a little  milk.  Add  them.  Pour  the 
mixtureinto  three  small  shallow  tins,  well  buttered.  Bake 
in  a quick  oven.  Pile  the  cakes  one  on  the  top  of  the 
other  with  icing  on  the  top  one,  and  apricot  jam 
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between  each.  This  is  a most  delicious  cake  if  ptwperlj’ 
made. 

Good  Sultana  Cake. 

Ingredients. 

12  Chittacks  butter. 

12  ,,  flour. 

10  ,,  sultanas. 

^2  „ weight  of  eggs  (in  shell). 

12  « powdered  sugar. 

Beat  well  the  yolks  of  the  eggs,  and  add  the  sifted 
sugar,  then  the  flour  and  raisins,  butter  and  last  of 
all  the  well  beaten  whites  of  the  eggs.  Bake  about 
2 hours 


Rutland  Cakes. 

Ingredients. 

8 Chittacks  flour. 

4 „ butter. 

0 „ sugar. 

6 Eggs. 

The  rind  of  a lemon  gi’ated. 

1 Eggspoonful  nutmeg  and  cinnamon  mixed. 

A few  blanched  almonds. 

Beat  the  butter  to  a cream  ; add  the  sugar,  flour, 
spices  and  lemon  peel.  Beat  the  yolks  of  the  eggs,  add 
to  them  then  the  well  beaten  whites.  Roll  out  about 
an  inch  thick,  cut  into  small  round  cakes,  ornament 
the  top  of  each  with  blanched  and  cut  up  almonds. 
Bake  in  a fairly  brisk  oven. 

Truro  Cake. 

, Ingredients. 

4 Chittacks  butter. 

8 ,,  flour. 

.o  „ white  sugar. 

2 ,,  currants. 

i Chittack  mixed  peel. 

4 Chittacks  boiling  milk. 

4 Eggs. 
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Beat  the  butter  to  a cream  and  gradually  dredge  in 
the  flour,  sugar,  well  cleaned  and  dried  currants,  peel, 
beat  the  four  eggs  well  and  add  them  and  last  of  all 
enough  of  the  boiling  milk  to  make  it  of  a proper 
consistency.  Butter  a cake  tin,  pour  in  the  mixture  * 
and  bake. 

Chocolate  Cake. 

Ingredients. 

4 Chittacks  white  sugar. 

3 „ sweet  almonds. 

1 Chittack  bitter  almonds. 

4 Chittacks  Schweitzer’s  cocoatina. 

12  Eggs.  . 

1 Chittack  grated  bread. 

^ Teaspoonful  essence  of  vanilla. 

Process. — Beat  the  yolks  of  the  eggs  to  a froth,  add 
gradually  the  cocoatina,  then  the  sugar  and  almonds, 
beaten  to  a paste  with  a pestle  and  mortar,  and  the 
essence  and  breadcrumbs.  Beat  the  whites  of  the  eggs 
to  a stiff  froth,  and  stir  into  the  other  ingredients. 
Flour  a cake  tin,  put  in  the  mixture  and  bake  for  about 
It^  hours  in  a moderate  oven. 

Tuscany  Cake. 

Ingredients. 

y Chittacks  sifted  sugar. 

12  Eggs. 

6 Chittacks  flour. 

1 Tablespoonful  rosewater. 

Process. — Beat  well  the  yolks  of  the  eggs,  and  add  to 
them  ,the  sugar,  flour  and  rosewater.  Whip  the  whites 
of  the  12  eggs  to  a stiff  froth.  Mix  all  together' lightly. 
Butter  some  paper  and  line  a cake  tin.  Pour  in  the 
mixture  and  bake  in  a fairly  hot  oven. 
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• Buns 


Eton  Buns. 

Ingredients. 

8 Chittacks  flour. 

1 Chittack  raisins. 

1 „ currants. 

2 Chittacks  sugar. 

2 „ butter. 

^ Teaspoonful  grated  nutmeg. 

1 Saltspoonful  salt. 

1 Teacupful  milk. 

1 Teaspoonful  baking  powder. 

Process. — Mix  the  flour,  baking  powder,  salt,  nutmeg 
and  sugar  all  together.  Beat  the  butter  to  a cream 
and  add,  also  the  well  cleaned  raisins  and  currants. 
Moisten  to  a proper  consistency  with  warm  milk. 
Form  into  buns,  glaze  the  tops  by  brushing  over  with 
milk.  Bake  in  a fairly  quick  oven. 

Bath  Buns. 

Ingredients. 

8 Chittacks  flour. 

2 „ butter. 

6 Eggs. 

IJ  Chittacks  milk. 

1 i „ sifted  sugar. 

i Chittack  caraway  seeds. 

Toddy. 


Process. — Warm  the  flour,  and  add  a little  toddy,  also 
the  butter  beaten  to  a cream,  the  sugar,  the  caraway 
seeds,  and  the  well  beaten  eggs.  Moisten  to  a proper 
consistency  with  some  warm  milk.  Put  the  mixture 
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in  a warm  place  to  rise.  When  it  has  well  risen  form 
into  buns.  Place  a strip  of  candied  peel  on  each  and 
dust  with  sugar.  Place  the  buns  on  a well  buttered 
baking  tin,  and  bake  for  20  minutes  in  a brisk  oven. 

Sultana  Buns. 

f 

Ingredients. 

8 Chittacks  flour. 

3 „ butter. 

2 „ sifted  sugar. 

2 Eggs. 

Teaspoonfuls  baking  powder. 

1 Chittack  currants. 

A little  milk. 

N 

Process. — Mix  the  flour  and  baking  powder  together, 
work  in  the  butter  and  sugar.  Beat  the  eggs  with  the 
milk,  add,  and  lastly  put  in  the  currants.  Bake  at  once 
in  a hot  oven. 

Vanilla  Buns. 

Ingredients. 

4 Chittacks  flour. 

2 „ sugar. 

1 Chittack  butter. 

6 Eggs. 

1 Teaspoonful  essence  of  vanilla. 

Process. — Beat  the  butter  to  a cream  and  gradually 
dredge  in  the  flour  and  sugar.  Beat  the  eggs  well,  add 
to  them  the  essence,  and  pour  the  whole  over  the  flour, 
etc.  Form  into  buns,  and  bake  in  a moderate  oven  for 
three-quarters  of  an  hour. 

Hot  Cross  Buns. 

Ingredients. 

8 Chittacks  flour. 

2 „ sugar. 

i Teaspoonful  mixed  spice. 

4 Chittacks  butter. 

6 Eggs. 

A little  milk. 

1 Teaspo'onful  baking  powder. 

2 Chittacks  currants. 
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Rub  the  butter  into  the  flour  and  spice,  adding  the 
baking  powder.  Beat  the  eggs  well,  add  them,  also  the 
well  picked  and  dried  currants.  Moisten  with  a little 
warm  milk  to  make  a soft  dough.  Cover  and  stand  in 
a warm  place  for  half  an  hour.  Make  into  buns,  form 
a cross  on  the  top  with  the  back  of  a knife.  Place  on 
floured  tins  and  bake  for  20  minutes. 


Sponge  Buns. 

« Ingredients, 

()  Eggs. 

Their  weight  in  flour. 

Sifted  sugar. 

:J-  Teaspoonful  essence  of  vanilla. 

Whisk  separately  the  yolks  and  whites  of  the  eggs, 
to  the  former,  add  the  sugar,  flour  and  essence,  and 
lastly  add  the  whites  of  the  eggs.  Form  into  buns, 
■sprinkle  sifted  sugar  on  the  top  and  bake  in  a moderate- 
ly quick  oven. 


Dholi  Buns. 


Ingredients. 

8 Chittacks  flour. 

6 ,,  butter. 

1 Chittack  sugar. 

4 Eggs, 

2 Chittacks  sultanas. 

1 Chittack  candied  peel. 

A small  cupful  cream  or  milk. 

Beat  the  butter  to  a cream,  and  add  the  flour,  sifted 
sugar,  and  sultanas.  Beat  the  eggs,  yolks  and  whites 
separately  to  a stiff  froth,  and  add.  Add  sufficient 
cream  or  milk  to  make  it  a proper  consistency.  Form 
into  small  buns,  lay  a thin  slice  of  candied  peel  on  each. 
Sprinkle  with  sugar,  and  bake  for  half  an  hour  in  a 
hot  oven. 
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Windsor  Buns. 

Ingredients. 

8 Chittacks  flour. 

8 „ butter. 

8 „ sifted  sugar. 

8 „ currants  (or  sultanas). 

8 ,,  weight  of  eggs  in  shell. 

Beat  the  butter  to  a cream,  and  add  to  it  the  sifted 
sugar,  then  the  flour  and  currants,  and  lastly  the  yolks 
and  whites  of  the  eggs,  beaten  and  added  separately. 
Stir  all  well  together.  Make  into  buns,  place  on  a 
buttered  tin,  glaze  the  tops  by  brushing  them  over 
with  milk.  Bake  for  about  40  minutes. 

Cocoanut  Buns. 

Ingredients. 

12  Chittacks  flour. 

4 „ sifted  sugar. 

4 „ grated  cocoanut. 

4 ,,  « butter. 

2 Teaspoonfuls  baking  powder. 

Some  milk. 

Warm  the  flour  before  the  fire  and  add  to  it  the 
sugar,  baking  powder  and  cocoanut  Beat  the  butter 
to  a cream  and  add  also  enough  warm  milk  to  make 
it  a proper  consistency.  Brush  over  with  the  white 
of  an  egg  and  bake  in  a hot  oven  for  20  minutes. 

Saffron  Buns. 

Ingredients. 

12  Chittacks  flour. 

4 „ butter. 

4 „ sugar. 

1 Teaspoonful  powdered  saffron. 

^ ,,  „ cinnamon. 

J „ coriander  seed. 

Some  milk. 

Beat  the  butter  to  a cream  and  add  to  it  the  flour, 
sugar,  saffron,  cinnamon  and  nutmeg.  Moisten  with 
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milk.  Form  into  buns,  and  bake  for  half  an  hour  in 
a moderately  hot  oven. 

Comfit  Buns. 

Ingredients. 

8 Chittacks  butter. 

8 ,,  flour 

2 Teaspoonfuls  baking  powder. 

3 Chittacks  sugar. 

Some  cream. 

1 Oz.  comflts. 

Rub  the  butter  into  the  flour,  add  the  baking  powder 
and  sugar.  Make  the  whole  into  a proper  consistency 
by  adding  sufficient  warm  cream.  Make  up  into  buns. 
Strew  the  tops  with  pink  and  white  caraway  comfits, 
and  bake  upon  buttered  tins  for  20  minutes  or  so. 

Chocolate  Buns. 

Ingredients. 

2 Chittacks  butter. 

2 „ sugar. 

2 „ grated  chocolate. 

„ dried  flour. 

1 Teaspoonful  baking  powder. 

4 Eggs. 

Cream. 

Process. — Heat  the  chocolate  in  the  oven,  cream  the 
butter  and  sugar  together,  adding  the  yolks  of  the 
•eggs,  which  must  be  well  whisked.  Then  add  the 
chocolate  and  dried  flour.  Beat  all  with  a wooden 
spoon  for  10  minutes,  then  stir  in  the  well-whisked 
whites  of  the  eggs.  Pour  the  mixture  into  buttered 
bun  tins.  Bake  in  a steady  oven  for  10  minutes ; when 
cold  divide  each  bun  in  two,  scoop  out  some  of  the 
inside  from  the  bottom  piece,  half  fill  with  cream, 
place  the  two  parts  together  and  ice  as  follows  : — 

CHOCOLATE  ICING. 

Ingredients. 

4 Chittacks  powdered  loaf  sugar. 

2 „ chocolate. 

2 ,,  water. 

12  Drops  vanilla  essence. 
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Process.  — Put  the  sugar,  powdered  chocolate  and 
water  into  a saucepan,  and  stir  over  the  fire  until  the 
mixture  assumes  the  consistenc}'  of  thick  cream.  Add 
the  vanilla  essence.  Lay  this  icing  on  the  buns  with  a 
palette  knife  and  place  in  the  oven  for  two  or  three 
minutes  to  set. 
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SANDWICHES 

« 

FOR 

Afternoon  Tea. 


Lemon  Sandwiches. 

Ingredients. 

Lemon  curd  (see  Index  ). 

Butter.  ' 

Bread. 

Lemon  or  orange  blossom  and  leaves. 


Process. — Cut  some  thin  bread  and  butter;  cut  into 
sandwiches,  spread  some  curd  mixture  in  between  and 
arrange  in  a circle  on  a d’oyley  and  arrange  the  lemon 
flowers  and  leaves  in  the  centre. 


Nasturtium  Sandwiches. 

Ingredients. 

Bread  and  butter. 

Nasturtium  leaves  and  flowers. 

Salt. 

Process. — Lay  the  young  nasturtium  leaves  on  the 
slices  of  bread  and  butter,  sprinkle  with  salt.  Cover 
with  another  slice  and  cut  into  sandwiches.  Serve  on 
a d’oyley  and  decorate  the  top  with  the  nasturtium 
flowers. 
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Ham  and  Egg  Sandwiches. 

Ingredients. 

Brown  bread  and  butter. 

Chopped  hard-boiled  egg. 

Potted  ham.  I 

A little  cayenne  pepper. 

Process, — Cut  the  slices  of  bread  and  butter.  Sprinkle 
one  slice  with  the  chopped  egg,  and  spread  the  other 
with  the  potted  ham,  on  which  sprinkle  a little  cayenne 
pepper.  Close,  cut  into  sandwiches.  Serve  on  a 
d’oyley  and  decorate  with  parsley. 

Egg  Sandwiches. 

Ingredients. 

Slices  of  white  bread  and  batter. 

Hard-boiled  egg. 

A little  chopped  cress. 

Pepper  and  salt. 

I 

Process. — Sprinkle  the  hard-boiled  egg,  chopped  finely 
on  to  the  bread  and  butter,  add  a little  cress,  pepper  and 
salt.  Cover  with  another  slice,  cut  into  sandwiches. 

Anchovy  Egg  Sandwiches. 

Ingredients. 

Slices  of  white  bread  and  butter. 

Anchovy  sauce. 

Finely  chopped  hard-boiled  egg. 

Process. — Spread  one  slice  with  anchovy  sauce,  on 
the  top  of  which  sprinkle  the  hard-boiled  egg.  Cover 
with  another  slice  and  cut  into  neat  shapes.  Decorate 
with  parsley. 

Cucumber  Sandwiches. 

Ingredients. 

Thinly  sliced  cucumber. 

Slices  of  brown  bread  and  butter. 

Salt. 
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Process. — Spread  the  thin  slices  of  cucumber  on  the 
bread  and  butter,  sprinkle  with  salt,  cover  with  another 
slice,  then  cut  into  shape.  Garnish  with  parsley. 

Mustard  and  Cress  Sandwiches. 

hi^redients. 

Mustard  and  cress. 

Thin  slices  of  bread  and  butter. 

Salad  dressing. 

Pepper  and  salt. 

Process. — Dip  the  mustard  and  cress  in  a little  salad 
dres.sing.  Spread  it  on  the  bread  and  butter,  sprinkle 
with  pepper  and  salt.  Cover  with  another  slice.  Cut  into 
sandwiches.  Serve  on  a d’oyley  and  garnish  with  cress. 

Sardine  Sandwiches. 

Jni/redients. 

Sardines. 

Thin  bread  and  butter. 

Cayenne  pepper. 

Process. — Dip  the  sardines  in  boiling  water.  Skin  and 
bone  them,  pound  them  in  a mortar  with  the  cayenne 
pepper.  Spread  on  slices  of  bread  and  butter.  Cover 
with  other  slices.  Cut  into  shape.  Serve  on  a d’oylej' 
and  garnish  with  parsley. 

Potted  Meat  Sandwiches. 

Ingredients. 

Potted  meat. 

Slices  of  thin  bread  and  butter. 

Process. — As  for  .sardine  sandwiches. 

Cheese  & Curry  Powder  Sandwiches. 

Ingredients. 

Parmesan  cheese. 

Thin  slices  of  bread  and  butter. 

, A very  little  curry  powder. 

Cayenne  popper. 
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Process. — Sprinkle  a little  Parmesan  cheese  on  the 
bread  and  butter,  then  a very  little  curry  powder  and 
cayenne  pepper.  Cover  with  slices  of  bre^  and  butter. 
Cut  into  sandwiches.  Garnish  with  parsley. 

Caviare  Sandwiches. 

Ingredients. 

Caviare. 

Thin  slices  of  brown  bread  and  butter. 

Lemon  juice. 

Cayenne  pepper. 

Process. — Spread  half  the  slices  with  caviare,  sprinkle 
with  lemon  juice  and  cayenne  pepper  fold  over,  cut 
into  narrow  fingers.  Arrange  them  on  a d’oyley,  two 
one  way,  two  the  other.  Decorate  with  parsley  or 
water-cress. 

A 

Pate  de  foie  Gras  Sandwiches. 

Ingredients. 

Pate  de  foie  gras. 

Bread  and  butter. 

Cress. 

Process. — Spread  the  slices  with  the  foie  gras,  sprinkle 
a little  cress  on  the  top.  Cut  into  neat  squares. 
Garnish  with  cress. 

Oyster  Sandwiches. 

Ingredients. 

^ Dozen  oysters. 

Thin  bread  and  butter. 

Cayenne  pepper. 

Lemon  juice. 

Process. — Pound  the  oysters,  with  a little  lemon 
juice  and  cayenne  pepper,  lay  them  between  slices  of 
bread  and  butter.  Cut  into  shape.  Serve  on  a d’oyley 
and  garnish  with  water-cress. 


DINNER 


appEtisans 


OR 

Hors  D’ceuvres. 


Canapis. 

Ingredients. 

Slices  of  stale  bread. 

2 Hard-boiled  eggs. 

3 Anchovies. 

1 Saltspoonful  cayenne  pepper. 

Butter  for  frying. 

Process. — Cut  the  bread  into  thin  slices,  and  then 
into  rounds  about  the  size  of  a rupee,  and  fry  brown 
in  butter.  Chop  the  hard-boiled  eggs  finely  and  bone  and 
pound  the  anchovies.  Season  with  the  cayenne  pepper, 
mix  the  whole  well  together.  Put  a little  of  this 
mixture  on  each  round  of  fried  bread.  If  required 
hot,  heat  for  a few  seconds  in  the  oven,  and  serve  on 
a folded  serviette  garnished  with  parsley  or  water-cress. 
If  cold,  place  on  a cold  plate  on  the  dinner  table  before 
each  person. 


Anchovy  Sandwiches. 

Ingredients. 

Slices  of  brown  bread  and  butter. 
Anchovy  paste. 

Cayenne  pepper. 

Mustard  and  cress. 
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Process. — Spread  the  thin  slices  of  brown  bread  and 
butter  very  thinly  with  anchovy  paste,  chop  the  mustard 
and  cress,  and  sprinkle  over  it  a very  little  cayenne 
pepper.  Scatter  this  on  the  top  of  the  anchovy.  Lay 
the  slices  together  and  cut  into  very  small  neat  sandwiches. 
Pile  nicely  on  a pretty  dish  paper,  garnish  with  cress,  and 
hand  round,  to  be  taken  in  the  fingers  by  those  at  table. 

Caviare  Canapis. 

Ingredients. 

Small  fried  rounds  of  bread. 

Caviare. 

Cayenne  pepper. 

Parsley. 

Process. — Prepare  the  bread  as  for  anchovy  canapis. 
Spread  with  the  caviare  sprinkle  over  it  a very  little 
cayenne  pepper.  Serve  either  hot  or  cold  garnished 
with  parsley. 

Caviare  Sandwiches. 

Ingredients. 

Thin  slices  of  brown  bread  and  butter. 

Caviare. 

Cayenne  pepper. 

Lemon  juice. 

Water-cress. 

Process. — Spread  half  the  number  of  sUces  with  the 
caviare,  season  very  slightly  with  cayenne  pepper.  Sprinkle 
over  a very  little  lemon  juice.  Put  the  slices  together 
and  cut  into  long  narrow  fingers,  or  neat  squares. 
Arrange  on  a sandwich  paper  or  linen  d’oyley,  two  one 
way,  two  another,and  fill  the  centre  with  fresh  water -cress. 

Devilled  Biscuits. 

Ingredients. 

Milk  biscuits. 

Butter. 

Cayenne  pepper. 

Anchovy  sauce. 

Salt. 
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Process. — Dip  each  biscuit  into  boiling  water,  butter 
them  well,  having  previously  mixed  with  the  butter  a 
little  anchovy  sauce.  Sprinkle  on  cayenne  pepper  and 
salt.  Rub  well  into  the  biscuits,  and  put  into  the 
oven  to  fry  brown.  Serve  on  a linen  d’oyley.  Garnish 
with  parsley  or  cress. 

Oyster  Sandwiches. 

Ingredients. 

G Large  oysters. 

Thin  slices  of  brown  bread  and  butter. 

Lemon  juice. 

Nepaul  pepper. 

Process. — Pound  the  oysters  with  a little  lemon 
juice,  and  cayenne  pepper.  Lay  them  between  the 
slices  of  thin  bread  and  butter.  Cut  into  neat  sand- 
wiches. Gai'nish  with  cress. 

Olive  Farcies  Canapis. 

Ingredients. 

Fried  rounds  of  bread. 

Olive  farcies. 

Nepaul  pepper. 

A sprinkling  of  lemon  juice. 

Process. — On  each  fried  round  of  bread,  place  an 
olive  farcie  cut  into  thin  slices.  Sprinkle  a very  little 
Nepaul  pepper  and  lemon  juice  over  each.  If  required 
hot  arrange  neatly  on  a flat  dish  garnished  with  parsley 
and  heat  for  a few  seconds  in  the  oven. 

Sardine  Savouries. 

Ingredients. 

Thin  slices  of  brown  or  white  bread  and  butter. 

G Sardines. 

1 Teaspoonful  anchovy  sauce. 

^ Chittack  butter. 

Cayenne  pepper. 

Lemon  juice. 


in 
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Process.  — Pound  the  sardines  with  the  anchovy  sauce, 
butter,  pepper  and  a very  little  lemon  juice  sprea^l 
between  the  slices  of  bread  and  butter.  Cut  into 
neat  squares  and  serve  garnished  with  parsley. 
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Soups. 


Tliere  are,  I think,  very  few  dishes  so  much  appre- 
ciated as  good  soup,  but  how  seldom  does  one  enjoy 
such  a dainty.  I hope,  however,  that  the  following 
directions  for  making  will  be  tried  and  understood,  and 
I am  quite  sure,  let  the  appetite  be  refined  or  vigorous, 
recipes  will  be  found  among  them  to  suit  all  palates. 

Be  very  careful  always  to  use  perfectly  fresh 
ingredients,  and  utensils  that  are  spotlessly  clean. 
Skim  carefully  and  do  not  let  any  one  flavour  strongly 
predominate.  Boil  long  and  slowly  in  a soup  digester, 
which  is  preferable  to  other  utensils,  as  no  steam  can 
escape.  A little  butter  is  a great  improvement  to  soup, 
as  it  softens  it,  also  a slice  of  ham,  or  bacon,  oi*  a 
little  sugar.  Anchovy  and  other  sauces  can  all  be  used 
to  advantage.  Soup  is  richer  and  better  for  being  kept 
a day  before  using. 

Soup  from  Bones  of  Poultry. 

Most  excellent  .soup  can  be  made  from  the  bones 
of  fowl,  duck  and  other  poultry,  and  a very  rich 
flavour  can  be  obtained  if  they  are  broken  up  into 
very  small  pieces,  and  as  the  feet  contain  the  most 
delicate  of  gluten,  they  should  never  be  discarded. 
To  prepare  them,  they  must  be  scalded  and  the  outer 
hard  skin  drawn  off.  To  the  bones  of  one  fowl  three 
pints  of  water  are  necessary  ; the  same  for  a duck. 
For  those  of  a goose  or  turkey,  two  quarts.  If  cold 
weather,  soak  them  in  water  overnight ; if  hot,  let 
them  soak  a few  hours  only.  Boil  for  4 hours  in  a 
soup  digester,  seasoning  with  red  pepper,  a little 
sherry,  or  sauce.  Strain  before  serving. 
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Gravy  Soup. 

Ingredients. 

The  bone  of  a sirloin  of  beef. 

2  Quarts  cold  water. 

1 Tablespoonful  salt, 

12  Peppercorns. 

1 Chopped  onion. 

1 Chittack  vermicelli. 

Process. — Remove  all  the  fat  from  the  bone  of  a 
used  up  sirloin  of  beef.  Break  up  the  bones  and  place 
them  in  a digester  with  the  water,  salt,  peppercorns 
and  onions.  Simmer  for  8 hours.  Strain  into  a clean 
basin,  when  cold  skim  off  the  fat.  Add  the  vermicelli 
and  let  it  simmer  again. 

No.  2. 

] 2 Thin  slices  of  raw  beef. 

12  Cloves. 

12  Peppercorns. 

2 Onions. 

1 Dessertspoonful  Worcester  sauce. 

Process. — Take  three  or  four  slices  of  the  beef — broil 
them  over  a clear  fire  to  give  colour  to  the  gravy.  Put 
them  with  the  raw  slices  into  a stewpan,  add  the  cloves, 
peppercorns,  onions  and  Worcester  sauce.  Cover  with 
hot  water,  let  it  boil.  Skim  two  or  three  times.  Cover 
it  up  and  let  it  simmer  till  thick  and  strong. 

Mulligatawny  Soup. 

No.  1. 

Ingredients. 

8 Onions. 

3 Chittacks  ghee. 

1 Fowl.  (Kababi). 

1 Teaspoonful  pepper. 

2 Teaspoonfuls  salt. 

4 Dessertspoonfuls  curry  powder. 

1 Dessertspoonful  turmeric  (huldee). 

The  juice  of  one  lemon. 

Boiled  rice. 

2 Quarts  water. 
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Process. — Slice  the  onions,  and  put  them  into  a 
stewpan  -with  the  ghee,  the  pepper  and  salt,  and  the  fowl 
cut  into  small  pieces,  and  stew  the  whole  for  one  and  a 
half  hours.  Take  out  the  pieces  of  fowl,  and  put  them 
into  another  stewpan  with  the  curry  powder  and 
turmei'ic,  pour  in  the  two  quarts  of  water,  and  stew 
slowly  for  one  hour,  add  the  juice  of  the  lemon.  Serve 
with  boiled  rice. 


Process. — Cut  up  the  fowl  into  pieces.  Put  it  into 
a large  stewpan  with  the  ghee,  onion,  turmeric, 
coriander  seed,  garlic,  pepper,  salt,  and  enough  weak 
gravy  to  cover.  Cover  and  let  it  simmer  until  the 
fowl  is  tender,  adding  water  if  necessary.  Serve  with 
it  boiled  rice  and  slices  of  lemon. 

Ox  Tail  Soup. 


2 Ox  tails, 

2 Slices  ham. 

^ Chittack  butter. 

2 Carrots. 

2 Onions. 

2 Turnips. 

12  Peppercorns. 

6 Cloves. 

1 Tablespoonful  salt. 

3 Lumps  sugar. 

3 Quarts  water. 

i Wineglass  port  wine. 


Process. — Cut  the  tail  into  joints,  and  after  having 
washed  them  put  them  into  a stewpan  with  the  butter 


No.  2. 


1 Kababi  fowl. 

2 Chittacks  ghee. 

2 Tablespoonfulls  mashed  onions. 

1 Teaspoonful  cayenne  pepper, 
i „ ground  turmeric  (huldee). 

1 ,,  coriander  seed  (dhunnia). 


garlic. 


Weak  gravy. 

2 Teaspoonfuls  salt. 


Ingredients. 
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and  one  quart  of  water.  Stir  over  a quick  fire  until  it 
boils,  then  add  the  rest  of  the  water  and  salt,  and  boil 
again.  Skim.  Cut  all  the  vegetables  into  slices,  and 
add  all  the  other  ingredients  except  the  port  wine. 
Simmer  for  four  and  a half  hours,  then  strain  the  soup. 
Add  the  port  wine.  Heat  again  for  five  minutes,, 
putting  back  the  tails  and  serve. 

Ox  Cheek  Soup. 

Ingredients. 

1 Ox  cheek. 

1 Chittack  butter. 

4 Slices  ham. 

4 Carrots. 

3 Onions. 

1 Dessertspoonful  salt. 

^ Teaspooiiful  pepper. 

6 Seers  or  quarts  water. 

Process. — Break  all  the  bones  cf  the  ox  cheek,  after 
having  well  washed  it,  and  put  it  together  with  the 
ham,  butter  and  vegetables  into  a large  stewpan.  Let 
this  simmer  slowly  over  the  fire  for  20  minutes.  Add 
the  water,  salt  and  pepper,  and  let  the  whole  simmer 
for  4 hours.  Strain  and  serve. 

Giblet  5oup. 

Ingredients. 

The  giblet  of  2 geese  or  4 ducks. 

2 Seers  or  quarts  water. 

4 Onions. 

1 Dessertspoonful  pepper. 

1 „ salt. 

The  peel  of  one  lemon  and  the  juice. 

1 Chittack  butter. 

1 Dessertspoonful  flour. 

J Wineglassful  sherrj'. 

Process. — Cut  the  giblets  into  pieces,  and  put  them 
into  a lai'ge  stewpan  with  the  watei’,  pepper,  salt  and 
lemon  peel.  Stew  and,  as  soon  as  the  gizzards  feel 
tender,  strain.  Put  into  another  stewijan  the  butter 
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and  flour,  and  let  it  brown  over  the  fire,  stirring  all  the 
time.  In  about  10  minutes  skim  and  strain  it,  add 
the  sherry,  and  the  contents  of  the  first  stewpan,  also 
the  juice  of  the  lemon.  Heat  again  and  serve  very 
hot. 


Sheep’s  Tail  Soup. 

Ingredients. 

4 Sheeps’  tails. 

2 Slices  bacon. 

.S  Mashed  onions. 

2 Snrigs  of  parsley. 

1 Dessertspoonful  hour. 

The  juice  of  2 lemons. 

^ Teaspoonful  pepper. 

1 „ salt. 

1 Saltspoonful  cayenne  pepper. 

Water. 

Process. — Joint  the  sheeps’  tails,  blanch,  and  stew 
them  for  4 hours  or  until  tender,  with  the  bacon  and 
sufficient  water  in  which  to  stew  them.  Then  add 
the  onions,  parsley,  flour,  pepper,  salt  and  the  lemon 
juice,  let  it  simmer  for  half  an  hour  longer.  Strain 
through  a cloth.  Add  a little  white  wine.  Heat  again 
and  serve  very  hot. 

Kidney  Soup. 

Ingredients. 

4 Chittacks  sheeps’  kidneys. 

The  liquor  in  which  a fowl  has  been  boiled. 

1 Teaspoonful  pepper. 

1 „ salt. 

1 „ mushroom  ketchup. 

Process. — Let  the  liquor  in  which  the  fowl  has  been 
boiled  get  cold,  and  tlien  skim  off  the  fat.  Place  it  on 
the  fire  and  in  it  boil  the  kidneys  cut  into  small  slices. 
Boil  until  the  meat  is  tender,  then  add  the  pepper,  salt 
and  ketchup.  Strain  and  put  in  all  the  pieces  of 
kidney. 
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Pigeon  5oup. 


Ingredientf^. 

S Young  pigeons. 

3 Seers  water. 

2 Sprigs  parsley. 

2 Tablespoonfnls  green  peas. 

1 Teaspoonful  pepper. 

2 Teaspoonfuls  salt. 

Process. — Stew  the  pigeons  until  tender,  very  slowly 
in  the  water,  with  the  parsley,  pepper,  salt  and  peas. 
Arrange  the  pigeons  cut  in  halves  in  a soup-tureen  ; 
strain  the  soup  and  pour  it  over  them. 


Hare  Soup. 

Ingredients. 

1 Hare,  carefully  skinned. 

2 Quarts  water. 

1 Teaspoonful  anchovy  sauce. 

The  juice  of  2 lemons. 

1 Onion. 

1 Dessertspoonful  salt. 

1 Saltspoonful  cayenne  pepper. 

Sippets  of  toast. 

Process. — After  having  carefully  skinned  the  hare 
divide  and  take  out  the  gall.  Put  the  hare,  cut  into 
joints,  into  a soup  digester  with  the  water,  anchovy 
sauce,  chopped  onion,  lemon  juice,  salt  and  pepper. 
Simmer  for  24  hours,  strain,  and  serve  hot  with  sippets 
of  toast. 

Wild  Duck  Soup. 

Ingredients, 

2 Wild  ducks. 

12  Peppercorns. 

3 Onions  sliced. 

1 Saltspoonful  cayenne  pepper. 

2 Teaspoonfuls  salt. 

2 Seers  water. 

1 Wineglassful  port  wine. 

Sippets  of  toast. 
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Process. — Skin  the  birds  and  wash  them  well  in 
salt  and  water.  Cut  them  into  pieces,  breaking  all  the 
bones.  Put  them  into  a large  stewpan  or  soup  digester 
with  the  peppercorns,  onions,  pepper,  and  salt.  Pour 
over  the  whole  the  two  seers  water.  Simmer  very 
slowly  until  the  meat  looks  stringy.  Strain  through 
a tammy  cloth.  Pour  in  the  port  wine.  Heat  again, 
and  serve  with  sippets  of  toast. 


Turkey  5oup. 

Ingredients. 

The  remains  of  a cold  roast  turkey, 

2 Quarts  water  or  stock. 

1 Chittack  arrowroot. 

IJ  Tablespoonfuls  mushroom  ketchup. 

1 Dessertspoonful  salt. 

1 Teaspoonful  pepper. 

Process. — Cut  the  turkey  into  small  pieces,  break 
all  the  bones.  Put  into  a soup  digester  with  the  water, 
and  simmer  very  slowly  for  4 hours.  Take  the  bones 
out,  and  work  the  soup  through  a sieve.  Let  it  get 
cool,  and  then  skim  off  the  fat.  Stir  in  the  ketchup, 
pepper,  salt  and  arrowroot.  Boil  for  6 minutes  and 
serve. 


Mutton  Broth.' 


Ingredients. 

H Seers  neck  of  mutton. 

2 Quarts  water  (cold). 

•1  Chittacks  pearl  barley. 

1 Small  turnip. 

2 Carrots. 

2 \ Sprigs  parsley. 

1 Onion. 

1 Teaspoonful  each  salt  and  pepper. 


Process. — Put  the  meat  into  a large  stewpan  or  soup 
digester  with  the  water,  salt  and  pepper.  Simmer 
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slowly  for  1 hour  and  take  off  the  scum  as  it  rises. 
Add  the  vegetables,  cut  into  small  pieces,  and  the  barley, 
then  simmer  the  whole  slowly  for  3 hours. 


Artichoke  or  Palestine  Soup. 

I'ligredienis. 

2 Chittacbs  Jerusalem  artichokes. 

3 Slices  lean  bacon  or  ham. 

8 Chittacks  boiling  milk. 

1^  „ butter. 

2 Seers  or  quarts  water. 

2 Lumps  of  sugar. 

2 Teaspoonfuls  salt. 

J Teaspoonful  cayenne  pepper. 

Process. — Wash  and  peel  the  artichokes  and  lay  them 
with  the  bacon  and  butter  in  a stewpan.  Cover  closely 
and  place  over  a gentle  fire  for  10  minutes,  giving  an 
occasional  shake  to  prevent  burning.  Then  add  the 
cold  water,  sugar,  salt  and  pepper,  and  boil  gently 
until  the  artichokes  are  quite  soft.  Rub  through  a 
sieve,  mixing  the  water  in  which  they  were  boiled  with 
them.  Put  back  again  into  a clean  stewpan,  pour  in 
the  boiling  milk  and  simmer  for  10  minutes.  Serve 
with  small  sippets  of  bread  fried  in  butter. 

Carrot  Soup. 


Ingredients. 

The  liquor  in  which  a leg  of  mutton  or  some  beef 
has  been  boiled. 

8 Carrots. 

2 Large  onions  (sliced). 

3 Lumps  of  sugar. 

2 Teaspoonfuls  salt. 

J Teaspoonful  cayenne  pepper. 

Process. — Put  the  liquor,  onions,  pepper  and  salt 
into  a stewpan.  Scrape  and  cut  the  carrots  finely  and 
add  them  and  the  sugar.  Stew  gently  for  about  4- 
hours.  Strain  and  serve. 
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Celery  5oup. 

Ingredients. 

4 Heads  of  celery. 

1  Pint  boiling  water. 

\ good  stock. 

1 „ cream. 

2 Lumps  sugar. 

1 Teaspoonful  salt. 

1 ,j  white  pepper. 

Process.  — Chop  the  celery  into  small  pieces,  and  put  it 
into  a soup  digester  or  stevvpan  with  the  water,  salt  and 
sugar.  Boil  until  tender  and  then  pass  through  a sieve. 
Add  the  cream  and  stock,  bring  to  the  boil  and  serve. 

Cock=a“leekie  or  Leek  Soup. 

Ingredients. 

1 Kababi  fowl. 

3 Bunches  of  leeks. 

4 Quarts  water. 

2 Teaspoonfuls  salt. 

1 Teaspoonful  pepper. 

Process. — After  having  washed  the  leeks,  take  off  the 
roots,  and  chop  them  into  pieces  about  one  inch  long. 
Pub  the  fowl,  cut  up  into  small  pieces,  into  a large 
stewpan  with  the  water,  leeks,  salt  and  pepper  and 
simmer  the  whole  slowly  for  3 hours.  Skim  carefully, 
strain,  take  out  the  pieces  of  fowl,  add  the  leeks  to  the 
strained  soup.  Heat  again  and  serve  very  hot. . 

Cauliflower  Soup. 

Ingredients. 

1 Cauliflower. 

1 Seer  white  stock. 

1 Blade  of  mace. 

1 Small  onion. 

4 Chittack  butter. 

4 „ flour. 

2 Chittacks  milk. 

1 Teaspoonful  salt. 

4 „ white  pepper. 

Sippets  of  fried  toast. 
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Process. — Cook  the  cauliflower  for  20  nlinutes,  and 
when  it  is  done,  break  it  up  into  sprigs.  Boil  the 
onion  and  mace  with  the  milk,  adding  the  flour  and 
butter.  Then  add  the  boiling  stock  and  sprigs  of  cauli- 
flower, pepper  and  salt,  and  boil  the  whole  together  for 
20  minutes.  Pass  through  a colander,  mashing  the  cauli- 
flower finely.  Place  again  in  a saucepan  on  the  fire,  and 
let  it  simmer  slowly  for  10  minutes.  Stir  constantly. 
Serve  the  sippets  of  toast  with  it. 


Lettuce  5oup. 

Ingredients. 

2 Small  lettuces, 
f Seer  thin  stock. 

2 Yolks  of  eggs. 

J Pine  milk. 

1 Teaspoonful  salt. 
h ..  pepper. 

A little  grated  or  Parmesan  cheese. 


Process. — Wash  the  lettuces  well,  take  off  the  outer 
leaves,  slice  the  inner  ones.  Heat  the  stock,  add  to 
it  the  pepper,  salt,  and  the  sliced  lettuce.  Boil  gently 
for  about  30  minutes.  Beat  the  yolks  of  the  eggs  well, 
add  them  to  the  milk,  mix  them  with  the  stock,  etc , 
in  the  saucepan,  stir  over  the  fire  until  the  eggs  begin 
to  thicken.  Serve  at  once,  hand  round  with  it  a little 
srated  cheese  served  on  a serviette. 

O 


Lentil  or  Dhall  Soup. 

Ingredients. 

1 Teacupful  lentils. 

1 Seer  water. 

1 „ stock  or  water. 

2 Small  onions. 

1 Turnip. 

4 Potatoes. 

1 Teaspoonful  pepper. 

1 \ Teaspoonfuls  salt. 
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Process. — Soak  the  lentils  in  warm  water  for  about 
12  hours.  Strain  them,  and  boil  with  the  stock,  onions, 
potatoes,  turnip,  pepper  and  salt.  Stew  for  about  5 
hours.  Pass  through  a colander  and  serve. 


Green  Pea  Soup. 

Ingredients. 

2 Breakfastcupfuls  of  cooked  peas. 

1 Pint  or  i seer  boiling  water. 

1 ,,  ,,  ,,  ,,  milk. 

Teaspoonfiil  sugar. 

1 „ salt. 

5 „ pepper. 

1 Tablespoonful  melted  butter. 

Process. — Mash  the  peas,  old  ones  that  are  too  hard 
for  the  table  can  be  used  for  this  soup.  Mash  them, 
and  add  to  them  the  boiling  water,  boil  for  15  minutes, 
rub  through  a strainer.  Boil  the  milk,  add  the  peas 
to  it,  also  the  sugar,  salt  and  pepper.  Boil  well,  stirring 
occasionally  for  5 minutes.  Take  off  the  fire,  add  the 
melted  butter  and  serve  at  once. 


Pea  Soup. 

Ingredients. 

The  liquor  in  which  a joint  has  been  boiled. 

2 Onions. 

2 Carrots 

J Chittack  chopped  celery. 

()  Cliittacks  split  peas. 

A sprig  of  mint. 

i Tablespoonful  brown  sugar. 

1 Teaspoonful  pepper. 

1 „ salt. 

1 Chittack  butter. 

Process. — Soak  the  peas  overnight.  Slice  the  vege- 
tables and  fry  them  for  10  minutes  in  the  butter.  Pour 
the  liquor  (about  3 seers  or  quarts)  into  a soup  digester, 
add  the  fried  vegetables,  peas,  mint,  sugar,  pepper  and 
salt.  Simmer  for  3 hours.  Serve  very  hot. 
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Potato  Soup. 

No.  1. 

Ingredients. 

2 Brcalcfastcupfuls  boiled  potatoes 

2 „ boiling  milk. 

1 Large  onion. 

1 Ohittack  butter. 

2 Yolks  of  eggs. 

1 Teaspoonful  salt, 

i ■ !,  pepper. 

Process. — Pour  one  cupful  of  boiling  milk  over  the 
well  mashed  potatoes.  Pi.ub  until  the  mixture  is  quite 
smooth,  then  add  the  second  cupful  of  boiling  milk, 
pepper,  salt  and  the  whole  onion.  Boil  for  about  10 
minutes,  adding  a little  more  milk  or  stock  if  the  soup 
seems  too  thick.  Strain  through  a colander.  Stir  in 
the  yolks  of  the  2 eggs  and  the  melted  butter.  Heat 
again,  stirring  the  whole  and  taking  care  the  eggs  do 
not  curdle.  Serve  hot. 


Potato  Soup. 


No.  2. 

Ingredients. 

12  Potatoes. 

1 Chittack  butter. 

2 Small  onions  sliced. 

1 Teaspoonful  chopped  jjarsley. 

A pinch  of  celery  seed. 

1 Teaspoonful  salt, 
i ,,  pepper. 

Water  and  milk. 


Process. — Put  the  potatoes  into  a saucepan,  after 
having  well  washed  them,  with  sufficient  water  to 
cover,  and  boil  gently  until  they  are  done.  Pour  off 
the  water  and  when  they  are  dry,  peel  and  pass  them 
through  a sieve.  Melt  the  butter  in  a saucepan,  add 
the  sliced  onions,  parsley  and  celery  seed.  Cover  and 
let  them  steam  very  gently  for  10  minutes.  Add  the 
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potatoes  and  enough  water  to  make  a firm  smooth 
batter,  then  milk  to  reduce  it  to  the  consistency  of 
cream.  Let  it  boil  up  once,  add  the  pepper  and  salt 
and  serve.  This  is  an  economical  as  well  as  a most 
delicious  soup. 


Onion  Soup. 

Ingredients. 

4 Large  or  8 small  onions. 

IJ  Chittacks  butter  (or  little  milk), 

8 „ stock. 

Milk. 

1 Teaspoonful  salt. 

^ „ white  pepper. 

Parmesan  cheese. 

Process. — Slice  the  onions,  and  toss  them  in  the 
butter  over  the  fire  until  soft,  or  stew  them  until  soft 
in  a little  milk.  Add  the  stock  and  stew  slowly  for 
about  1 5 minutes.  Pass  through  a sieve.  Add  enough 
milk  to  make  it  a proper  consistency.  Sprinkle  in 
the  pepper  and  salt.  Heat  again.  Serve,  and  hand 
round  with  it  a little  Parmesan  cheese. 


Tomato  Soup. 

No.  1. 

Ingredients. 

21  Tomatoes  (medium  size). 

4 Onions 

1 Chittack  butter. 

1 Seer  stock. 

1 Tcaspoonful  .salt. 

2 Saltspoonfuls  cayenne  pepper. 


Process.  — F ry  the  tomatoes  until  slightly  tender.  Slice 
the  onions  and  fry  them  brown  in  the  butter.  Put  them 
^ogether  with  the  tomatoes  into  a digester  and  stew 
or  half  an  hour.  Add  the  stock,  pepper  and  salt  and 

11 
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stew  slowly  for  another  hour  and  a half.  Pass  through 
a sieve  and  serve  hot. 


Tomato  Soup. 


No.  2. 

Ingredients. 

8 Chittacks  tomatoes. 

1 Tablespoonful  sago. 

1 Seer  stock. 

1 Onion. 

1 Chittack  butter. 

1 Teaspoonful  vinegar, 
i „ pepper. 


Process. — Simmer  the  sago  in  the  stock  until  perfectly 
clear.  Slice  the  onions  and  tomatoes  and  fry  them  in 
the  butter.  Add  them  to  the  stock.  Simmer  the 
whole  for  about  an  hour,  add  the  pepper  and  vinegar. 
Pass  through  a sieve  and  serve  very  hot. 


Vegetable  Soup. 

Ingredients. 

3 Onions. 

3 Cari’Ots. 

1 Stick  celery. 

4 Chittacks  potatoes. 

1 Chittack  butter. 

1 Pint  milk. 

1 Quart  water. 
i Chittack  flour. 

1 Teacupful  young  boiled  peas. 

1 Teaspoonful  chopped  parsley. 

1 " „ salt, 

i „ pepper. 

Process. — Wash  the  carrots,  onions,  and  celery. 
Chop  them  finely  together  with  the  cold  boiled  potatoes 
into  small  pieces.  Put  them  into  a saucepan  with  the 
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butter.  When  warm,  add  the  water,  bring  it  to  the 
boil,  and  then  simmer  until  the  vegetables  are  quite 
tendei-.  Rub  the  soup  through  a sieve,  thicken  the 
milk  with  the  flour,  stir  into  the  soup  also  the 
pepper  and  salt.  Just  before  serving  add  the  peas  and 
parsley. 

Vegetable  Marrow  Soup. 

Ingredients. 

1 Large  or  2 small  marrows. 

2 .Small  onions. 

Pint  (or  J seer)  milk. 

Chittack  butter. 

„ flour. 

1 Teaspoonful  salt. 

i „ white  pepper. 

Process. — Peel  and  slice  the  marrow  and  onions.  Boil 
them  in  water  for  2 hours.  Drain  and  remove  the 
seeds,  then  rub  through  a sieve.  Add  the  milk,  after 
having  thickened  by  mixing  the  flour  with  a little  of 
the  milk,  also  the  pepper  and  salt.  Heat  the  soup, 
add  the  butter,  and  serve. 


A Simple  Soup. 

Ingredients. 

Thin  slices  of  bread. 

2 Slicks  of  cinnamon. 

12  Cloves. 

1 Chittack  butter. 

2 Yolks  of  eggs. 

Water. 

1 Quart  milk. 

1 Teaspoonful  salt, 
i „ sugar, 

i „ pepper. 

Process. — Fry  the  bread  brown  in  butter.  Put 
it  into  a stewpan  with  the  cinnamon,  cloves,  sugar, 
pepper,  and  salt.  Pour  in  a little  water  and  simmer 
until  the  bread  is  a pulpy  mass.  Take  out  the  cloves 
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and  cinnamon.  Pass  througli  a sieve,  add  the  butter 
in  which  the  bread  was  fried.  Add  the  milk,  and  the 
welbbeaten  yolks  of  the  2 eggs.  Heat,  slightly  stirring 
all  the  while,  and  serve  very  hot. 


Sago  Wine  Soup. 

In(jredient)s. 

Half  a teaspoonful  sago. 

Water. 

1 Stick  cinnamon. 

The  rind  of  a lemon. 

1 Teaspoonful  salt. 

^ ,,  sugar. 

Bed  wine. 

Powdered  cinnamon. 

Process. — Wash  the  sago  and  boil  for  an  hour  in 
plenty  of  water,  adding  the  salt,  sugar,  cinnamon  and 
i-ind  of  lemon.  When  the  water  is  reduced  to  half, 
take  out  the  lemon  peel  and  cinnamon.  Add  about  a 
pint  of  red  wine.  Heat  for  a few  seconds,  and  just 
before  serving  sprinkle  in  a little  powdered  cinnamon. 


Flour  Soup. 

Ingredients. 

Dry  flour. 

IJ  Quarts  milk. 

1 Tablespoonful  sugar. 

1 Teaspoonful  powdered  cinnamon. 

2 Yolks  of  eggs. 

Sippets  of  fried  toast. 

Process. — Put  the  flour  into  a frying-pan  and  shake 
it  lightly  over  the  fire  until  it  becomes  a light  golden 
brown  colour.  Put  it  into  a saucepan  and  while  still 
hot,  pour  over  jt  the  milk,  sugar  and  powdered 
cinnamon.  Simmer  very  gentl}' after  having  brought  it 
to  the  boil,  turning  it  round  gently  alwaj's  in  one 
direction.  Just  before  serving  thicken  with  the  yolks 
of  2 eggs.  Ser^•o  with  sippets. 
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Baden  Soup. 

hujr6(lxe')ds. 

Brown  bread. 

1 Chopped  onion. 

A very  little  chopped  celery. 
IJ  Quarts  (or  seers)  milk. 

^ Chittack  butter. 

1 Teaspoonful  salt. 
h ..  pepper. 
Parmesan  cheese. 

Sippets. 

1 Yolk  of  egg. 


Process. — Boil  about  six  slices  of  brown  bread  to  a 
jelly  in  water,  adding  the  chopped  onion,  celery,  pepper 
and  salt.  When  the  bread  looks  nearly  transparent 
add  enough  milk  to  make  it  creani)%  and  the  butter. 
Pa.ss  all  through  a fine  sieve,  add  the  well-beaten  yolk 
of  the  egg.  Heat  thoroughl3^  Scatter  a little  Par- 
mesan cheese  into  the  soup,  and  serve  very  hot  with 
sippets  of  toast. 

Spanish  5oup. 


Ingredients. 

5 Chittack  butter. 

2 Small  carrots. 

2 ,.  turnips. 

1 Stick  of  celery. 

2 Y^olks  of  eg.gs. 

0 Cloves.  I 

1 Blade  mace. 

1 Inch  of  cinnamon. 

2 Fowls’  livers. 

4 Chittacks  tomatoes  (stewed). 

2  Seers  of  stocks  or  licpior  in  which  a joint  has 
been  boiled. 

1 Teaspoonful  each  pepper  and  salt. 


Process. — Slice  the  vegetables  and  fry  in  the  butter. 
Add  the  spice.s.  Put  into  a stewpan  the  finely^  chopped 
livens,  tomatoe.s,  vegetables  and  spice.s,  pepper  and  salt. 
Pour  in  the  stock,  and  simmer  slowly  for  2 hours. 
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Press  all  through  a sieve.  Simmer  again  for  10  minutes, 
and  just  before  serving,  stir  in  the  yolks  of  the  2 eggs. 


Flavouring  for  5oup. 

Ingredients. 

Chittaclis  of  sherry. 

1 5 „ anchovy  essence. 

2 „ port  wine. 

1 Chittack  mushroom  ketchup. 

1 Teaspoonful  curry  powder. 

^ Chittack  thinly  sliced  lemon  peel. 

Drachm  citric  acid. 

Process.—  Mix  all  well  together,  let  it  stand  a week^ 
strain  and  bottle  for  use.  A very  little  flavours  soup. 


ENTREES  FOR  DINNER 


I 


/ 


/ 


# 


V t C * f ; » ^ i t.  y*  1 


ENTREES 


FOR 

Dinner  made  from  Beef. 


Olives. 

Ingredients. 

Thin  slices  of  lean  beef. 

„ ,,  „ bacon. 

2 Onions. 

1 Dessertspoonful  par.sley  (chopped). 

1 Teaspoon'ful  salt. 

2 Saltspoonfuls  red  pepper. 

Butter  or  ghee. 

Sliced  onions. 

Process. — Parboil  the  onions  and  mince  them  finely. 
Lay  a slice  of  bacon  on  each  slice  of  beef,  sprinkle  on 
the  chopped  onion,  and  par.sley,  sprinkle  with  pepper 
and  salt.  Roll  up  each  olive  tightly  and  tie  round 
witli  twine.  Fry  them  in  boiling  butter  or  ghee,  until 
brown  and  serve  on  sliced  onions  which  have  been 
fried  brown  and  crisp  in  butter. 


Collops. 

Ingredients. 

Slices  of  beef  .S  inches  long. 
Flour. 

Butter. 

2 Sliced  onions. 

1 Teaspoonful  salt, 
i „ pepper. 

Lemon  juice. 
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Process. — Dredge  the  slices  of  be6f  with  flour  and 
fry  them  brown  in  butter.  Add  the  onions,  pepper 
and  salt,  and  a little  more  butter,  put  the  whole  into 
a stewpan,  and  let  it  simmer  slowly.  Before  serving 
sprinkle  with  lemon  juice. 


Savoury  Beef  Collops. 

Ingredients. 

1 Chittack  butter  or  ghee. 

1 Dessertspoonful  flour. 

Cold  lean  beef,  minced. 

1 Dessertspoonful  chopped  parsley. 

5 Dessertspoonful  mixed  herbs 

1 Teaspoonful  mushroom  ketchup. 

1 Teacupful  good  gravy. 

1 Teaspoonful  salt. 

2 Saltspoonful  cayenne  pepper. 

Process. — Put  the  butter  into  a stewpan,  and  when 
boiling  add  the  flour,  herbs  and  sauce.  Stir  continuou.s- 
ly  and  heat  thoroughly.  Add  the  beef  minced  finely 
and  the  gravy,  stew  for  10  minutes.  Serve  very  hot. 


Beefsteak  Collops. 

Ingredients. 

1 Seer  tender  beefsteak. 

8 Onions. 

1 Tablespoonful  flour. 

1 ,,  chopped  mushrooms, 

1 Teaspoonful  salt. 

1 „ pepper. 

Mashed  potatoes. 

Process. — Mince  the  beefsteak,  and  chop  the  onions 
finely.  Put  them  into  a stewpan  with  sufficient  water 
to  cover.  Stir  unceasingly  until  the  water  begins  to 
boil,  then  put  the  saucepan  on  one  side  where  the 
contents  can  simmer  slowlj^  for  an  hour.  Stir  in  the 
flour,  pepper,  salt  and  mushrooms  and  boil  again  just 
before  sei  ving  for  3 minutes.  Serve  with  a wall  of 
piashed  potatoes  round  it. 
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Ragout. 

Ingredients. 

8 Chittacks  cold  beef  cut  into  slices. 

4 Sliced  onions. 

1 Saltspoonful  cayenne  pepper. 

1 „ powdered  nutmeg. 

6 Cloves. 

1 Teaspoonful  salt. 

1 Breakfastcupful  gravy. 

1 Wineglassful  port  or  claret. 

Mashed  Potatoes. 

Process. — Put  the  beef  into  a stewpan  with  the 
onion,  pepper,  salt,  spices  and  gravy.  Stew  gently 
for  1|^  hours.  Mix  in  the  port,  heat  again  and  serve 
with  potatoes  an’anged  round  it. 

Ressoles. 

Ingredients. 

8 Chittacks  minced  or  pounded  beef. 

2 ,,  ham  or  bacon. 

1 Onion  minced. 

1 Teaspooiiful  mixed  herbs. 

1 Dessertspoonful  flour. 

2 Eggs. 

Pepper  and  salt. 

Breadcrumbs. 

Butter  or  ghee  for  frying. 

Process. — Pound  the  beef  and  ham  together.  Add 
the  herbs,  flour,  pepper  and  salt.  Bind  the  whole 
together  with  one  egg.  Form  into  balls  or  small  rolls. 
AN  liisk  up  the  other  eggs.  Roll  each  ball  in  it,  and  stew 
in  breadcrumbs  and  fry  brown  in  boiling  butter.  Serve 
on  a serviette  and  garni.sh  with  parsley. 

Rechauffe. 

Ingredients. 

8 Chittacks  minced  cold  beef. 

2 „ minced  ham. 

1 Chittack  butter. 

8 Chittacks  freshly  shelled  green  peas. 

I Breakfastcupful  good  gravy. 

1 Teaspoon  fill  salt. 

1 Saltspoonful  cayenne  pepper. 

Fried  parsley. 
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Procesa. — Put  the  beef,  liam  anrl  butter  into  a 
stewpau  over  the  fire,  and  cook  until  brown,  turnin" 
occasionally.  Pour  in  the  gravy,  and  peas,  pepper  and 
salt.  Cover,  and  let  the  whole  simmer  until  the  peas 
are  done  Arrange  neatly  on  a dish  with  fried  parsley 
on  the  top. 

Cannetons. 

Ingredients. 

6 Slices  of  beef  cut  into  rounds. 

1 Teaspoonful  made  mustard. 

2 Saltspoonfuls  cayenne  pepper. 

^ Teaspoonful  salt. 

2 Well-beaten  yolks  of  eggs. 

1 Chittack  ghee. 

Chopped  parsley. 

Breadcrumb.s.  ■ 

Process. — Cut  the  slices  of  beef  into  neat  rounds 
about  the  size  of  the  top  of  a wine  glass,  rub  each 
round  well  with  the  mustard,  pepper,  and  salt.  Then 
roll  in  the  well-beaten  yolks  of  the  2 eggs.  Dip  in  the 
breadcrumibs  and  chopped  parsle3^  Fry  brown  in 
boiling  ghee.  Drain  and  serve  on  a folded  serviette. 
Garnish  with  parsle)". 

A Russian  Dish. 

Ingredients. 

A small  fillet  from  a piece  of  beef. 

2 Chittacks  minced  bacon. 

2 ,,  mashed  potato. 

A little  chopped  parsley. 

Lemon  juice. 

Cayenne  pepper  and  salt. 

1 Beaten  yolk  of  an  egg. 

Breadcrumbs.  . 

Boiling  olive  oil. 

1 Clove  of  garlic. 

Proce.ss. — Cut  quite  a small  fillet  from  a piece  of 
beef,  lay  it  flat  on  a dish  and  on  it  place  a little  bacon, 
then  a layer  of  potato,  then  another  haver  of  bacon. 
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then  potato.  Sprinkle  a little  lemon  juice  over  the 
whole,  and  on  each  layer  sprinkle  a little  cayenne 
pepper  and  salt.  Roll  it  up  and  tie.  Dip  it  in  the 
yolk  of  the  egg,  and  then  roll  in  equal  quantities  of 
breadcrumbs  and  parsley.  Roast,  basting  continually 
with  boiling  olive  oil,  in  which  has  been  boiled  a clove 
of  garlic.  Before  serving,  it  had  better  be  cut  into 
slices,  so  as  to  save  cutting  at  the  table. 


011a  Podrida. 

Ingredients. 

8 Chittacks  cold  beef  minced. 

2 Cold  sausages  minced. 

8 Chittacks  breadcrumbs. 

1 Chittack  butter, 

1 Tablespoonful  chopped  parsley. 

1 Teaspoonful  minced  lemon  peel, 

1 Saltspoonful  nutmeg. 

1 Teaspoonful  salt. 

2 Saltspoonfuls  cayenne  pepper. 

2 Eggs. 

Fat  or  butter  for  frying. 

Process. — Chop  up  the  meat  and  sausages.  Soak  the 
breadcrumbs  in  water.  Put  the  butter  into  a stewpan, 
add  the  parsley,  breadcrumbs,  lemon  peel,  nutmeg, 
pepper  and  salt.  Stir  until  very  hot  and  rather  dry. 
Then  add  the  mince  and  the  two  well  beaten-eggs. 
Form  into  eggs,  and  fry  a golden  brown  colour.  Drain 
and  serve  quickly  on  a d’oyley.  Garnish  with  parsley. 
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Chicken  a I’fiollandaise. 

Ingredients. 

8 Chittacks  cold  chicken. 

8 „ „ bacon  or  ham. 

J „ butter. 

Puff  paste  (see  pastry). 

The  beaten  yolk  of  one  egg. 

Equal  quantities  of  breadcrumbs. 

And  chopped  parsley. 

Ghee  or  fat  for  frying. 

Process. — Mince  finely  the  chicken  and  ham  and 
mix  with  it  the  butter.  Make  a good  puff  paste,  roll 
it  out  a quarter  of  an  inch  thick.  Cut  into  long  strips 
about  3 inches  long  and  1 broad,  lay  some  of  the  mixture 
on  one  strip,  cover  with  another.  Bind  the  edges 
together.  Dip  each  in  the  beaten  egg.  Then  roll  in  the 
breadcrumbs  and  parsley.  Fry  brown  in  boiling  fat. 
Drain,  and  serve  on  a d’oyley.  Garnish  with  parsley. 

Bolangies. 

/ ngredients. 

8 Chittacks  minced  fowl. 

1 Chittack  chopped  mushrooms. 

4 Chopped  olives. 

3 Well-beaten  yolks  of  eggs. 

Slices  of  bacon. 

Breadcrumbs. 

1 Teaspoonful  salt. 

^ „ cayenne  pepper. 

Ghee  or  fat  for  frying. 

Fried  parsley. 
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Process. — Mix  the  minced  fowl,  mushroom  and  olives 
together  with  the  yolks  of  2 eggs.  Form  into  tiny 
rolls.  Wrap  up  each  one  in  a slice  of  bacon.  Dip 
each  one  into  the  breadcrumbs,  into  which  mix  the 
salt  and  cayenne  pepper.  Fry  very  quickly  in  boiling 
ghee  or  fat.  Drain,  and  serve  on  a folded  serviette 
with  some  fried  parsle}'^  in  the  centre  and  the  bolangies 
round  it. 


Cannelons. 

Ingredients. 

8 Chittacks  cold  chicken, 
t ,,  cold  lean  ham. 

A little  milk. 

6 Ponnded  almonds. 
Butter  for  frying. 


Process, — Mince  the  chicken  and  the  ham  together. 
Add  the  almonds  and  milk.  Mix  well  together,  roll  out, 
and  cut  into  small  rounds.  Fry  until  a golden  brown 
colour  in  boiling  butter,  w'hich  will  take  but  a very 
few  minutes.  Drain  and  serve  on  a folded  serviette. 
Garnish  with  parsley. 


Savoury  Fritters. 

Ingredients 

Cold  chicken. 

Ba'cter. 

Tomato  sauce. 

^ Teaspoonful  salt, 
i „ pepper. 
Fat  or  ghee  for  frying. 


Process. — Cut  the  meat  into  neat  small  pieces.  Dip 
into  batter  and  fry  brown  in  boiling  ghee,  adding  the 
pepper  and  salt.  Drain.  Arrange  in  the  centre  of 
a dish  and  pour  gently  round  them  hot  tomato 
sauce. 
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Chicken  Patties. 

Ingredients. 

8 Chittacks  cold  minced  fowl, 
i Teacupful  tomato  pulp. 

1  Tablespoonful  cream. 

1 Saltspoonful  cayenne  pepper. 

^ Teaspoonful  salt. 

Pastry  (see  how  to  make  pastry). 

T’rocfiss.  — Mix  the  pulp  of  the  tomato  with  the  fowl. 
Add  the  cream,  pepper  and  salt.  Line  some  patty  tins 
with  pastry,  fill  with  the  mixture.  Cover  with  more 
pastry,  and  bake  in  a quick  oven.  Serve  on  a folded 
serviette  as  quickly  as  possible,  and  garnish  the  top 
each  with  a sprig  of  parsley. 

/ 

Chicken  Sante. 

Ingredients. 

A cold  boiled  chicken. 

2 Chittacks  ghee. 

2 Sliced  onions. 

3 Tablespoonfuls  tomato  sauce, 
i Dozen  chopped  mushrooms. 

1 Dessertspoonful  chopped  parsley, 

1 Saltspoonful  nutmeg. 

2 Saltspoonfuls  cayenne  pepper. 

1 Teaspoonful  salt. 

Process. — Remove  carefully  all  the  meat  from  a cold 
boiled  chicken,  and  place  in  a stewpan  with  the  onions 
and  the  butter  or  ghee.  Fry  until  brown.  Then  add  the 
tomato  sauce,  mushrooms?,  nutmeg,  pepper  and  salt.  Let 
the  whole  simmer  for  a quarter  of  an  hour.  Serve  very  hot. 

Poulet  a la  Qenoiese. 

Ingredients. 

i Chittack  butter. 

1 Teaspoonful  flour. 

1 Dessertspoonful  salad  oil. 

1 „ chopped  parsley, 

i Teaspoonful  cayenne  popper. 

The  juice  of  one  lemon. 

Thefwhite  meat  of  a cold  roast  chicken. 
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Process. — Mix  the  butter  and  flour  together  and  put 
them  into  « saucepan,  with  the  salad  oil,  parsley, 
cayenne  and  lemon  juice.  Stir  over  the  fire  until  a 
smooth  sau(  e is  the  result.  Cut  the  white  meat  into 
dice.  Heat  thoroughly  in  the  sauce.  Arrange  neatly 
in  a dish  with  slices  of  lemon  round  it. 


\ 

Cotelettes  a la  Pompadour. 

Ingredients. 

Chicken  cutlets. 

The  beaten  yolks  of  2 eggs. 

Breadcrumbs. 

1 Chittack  butter. 

1 Tablespoonful  chopped  parsley. 

Cayenne  pepper  and  salt. 

Process. — Trim  the  cutlets  and  half  fry  them.  Dip 
them  in  the  beaten  yolk  of  an  egg,  roll  in  bread  crumbs 
and  a little  of  the  parsley.  Sprinkle  with  cayenne  pepper 
and  salt.  Let  them  cool.  Mix  the  butter  and  parsley 
together.  Spread  this  thickly  over  each  cutlet,  sprinkle 
again  with  breadcrumbs.  Wrap  each  one  in  buttered 
paper  and  broil  over  a slow  fire  until  sufiiciently  cooked. 
Put  a cutlet  frill  on  each  and  decorate  with  parsley. 


/ V 

Rechauffe  a 1’  Indienne. 

. Ingredients. 

The  remains  of  a cold  roast  chicken. 
8 Ghittacks  cream  or  milk. 

1 Chittack  whipped  butter. 

1 Wineglassful  sherry. 

1 Teaspoonful  made  mustard. 

2 Sal tspoon  fills  cayenne  pepper. 

^ Teaspoonful  salt. 

4 Hard-boiled  eggs  chopped  finely. 
Slices  of  lemon. 


Process, Make  a sauce  with  the  cream  and  butter, 

mustard,  pepper,  salt  and  the  chopped  eggs  .and  sherry. 
Put  into  a stewpan  and  add  the  fowl.  Stir  over  the 
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fire  for  about  10  minutes.  Arrange  neatly  in  a dish 
with  slices  of  lemon  round  it. 

Chicken  with  Peas. 

Imjredients. 

The  remains  of  a cold  fowl. 

1 Chittack  butter. 

1 Blade  of  mace  pounded. 

1 Dessertspoonful  flour, 

1 Teaspoon  ful  sugar. 

8 Oliittacks  green  peas. 

^ Teaspoonful  salt. 

4 „ pepper. 

Brcakfastcupful  gravj’. 

Procpoa. — Cut  the  fowl  into  neat  pieces ; put  the 
butter  into,  a stewpan ; add  the  fowl  to  this  and  fry 
a nice  brown,  sprinkling  in  the  mace,  pepper  and  salt. 
Dredge  in  the  flour,  stir  well,  add  the  peas,  sugar  and 
gravy  and  stew  for  20  minutes.  Arrange  the  peas  in 
the  centre  of  the  dish  with  the  meat  round  them. 

Chicken  with  Mushrooms. 

As  above,  but  using  mushrooms  instead  of  peas. 

Chicken  with  Carrot. 

As  above,  but  using  carrots  cut  into  slices  instead  of 
peas. 


Swiss  Pudding. 

Ingredients. 

The  remains  of  a cold  fosvl. 
Boiled  macaroni. 

1 Chittack  Parmesan  cheese. 

1 Saltspoonful  ground  nutmeg. 

1 Teaspoonful  salt. 

1 ,,  grated  lemon  peel. 

h „ pepper. 

2 Eggs. 

4 Breakfastcupful  cream  or  milk. 
Dressed  salad. 
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Process. — Grease  a mould  or  basin  and  line  it  with 
boiled  macaroni.  Mix  about  6 chittacks  of  the  white 
meat  of  the  fowl  with  the  cheese,  nutmeg,  pepper  salt, 
lemon  peel,  2 well-beaten  eggs  and  cream.  Fill  the 
mould  with  this  mixture.  Steam  for  ^ of  an  hour. 
To  be  served  cold  with  a dressed  salad  arranged  prettily 
round  it. 


ENTREES 


Made  with  Duck- 


Salmi. 

Ingredients, 

A cold  roast  duck. 

1 Wincglassful  port  or  claret. 

2 Tablespoonfuls  salad  oil. 

The  juice  of  2 lemons. 

5 Teaspoonful  salt. 

„ cayenne  pepper. 

Process. — Cut  the  duck  into  neat  joints.  Put  the 
wine,  oil,  leraon-juice,  pepper  and  salt  into  a stewpan 
and  warm.  Add  the  duck,  heat  quickly,  and  serve. 


Stewed  Duck  with  Peas. 

Ingredients. 

The  remains  of  a cold  roast  duck. 
1 Chittack  butter. 

1 Tablcspoonful  flour, 

2 Slices  ham  or  bacon. 

2 Small  onions. 

1 Seer  good  gravy  or  stock. 

6 Cloves. 

8 Chittacks  tender  green  pc:is. 

1 Teaspoonful  sugar. 

1 „ salt. 

1 „ cayenne  pepper. 


Process.— Put  the  butter,  ham,  and  duck  into  a 
stewpan,  and  fry  brown.  Dredge  in  the  Hour,  stir  welt. 
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Pour  in  the  gravy,  onions,  cloves,  sugar,  salt,  pepper, 
and  let  it  simmer  for  15  minutes.  Add  the  peas  and 
stew  gentl}’^  for  30  minutes.  Arrange  the  peas  in  the 
centre  of  dish  and  the  duclc  round  it. 

Duck  with  Turnips. 

As  above,  but  with  chopped  turnips  instead  of  peas. 

Duck  with  Carrots. 

As  above,  but  using  carrots  cut  into  .slices. 


ENTREES 

M ADE  WITH  Kidneys. 


Sicilian  Kidneys. 

Ingredients. 

1 Chittauk  butter. 

1 Teaspoonful  chopped  onion. 

1 „ mushrooms. 

3 Sheep’s  kidnej's. 

1 Teacupful  gravy. 

1 Teaspoonful  flour. 

1 mushroom  ketchup. 

2 Saltspoonfuls  cayenne  pepper. 

i Teaspoon ful  salt. 

Process.  — Heat  the  butter  in  a saucepan  and  add  the 
onion,  mushrooms,  pepper  and  salt.  Split  the  kidneys, 
take  out  the  white  skin,  wash  them  well  in  salt  and 
water.  Add  them  to  the  butter,  etc.,  and  cook  .slowly. 
Make  a sauce  with  the  gravy,  ketchup  and  flour. 
Add  to  the  contents  of  the  saucepan.  Let  the  whole 
simmer  slowly  until  the  kidneys  are  tender.  Serve 
with  slices  of  lemon  arranged  round  them. 

Ramakin  Kidneys. 

Ingredients. 

i Sheep’s  kidneys. 

A 8(iueeze  of  lemon  juice. 

1 Tablespoonful  good  gravy. 

1 „ mushroom  kclchup. 

1 Chittack  bultcr. 

1 Teaspoonful  salt. 

i „ cayenne  pepper. 
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Process. — Fry  the  kidneys  after  liaving  removed  the 
skin  and  washed  them,  in  the  butter,  adding  the  cayenne 
pepper  and  salt.  Heat  tKe  gravy  and  ketchup  together, 
adding  a little  of  the  butter  in  which  the  kidney’s  were 
fried.  Put  the  kidneys  into  the  sauce.  Simmer  slowly 
for  a few  minutes.  Divide  the  kidneys  in  two.  Put 
each  half  into  a fireproof  ramakin  pan.  Pour  over 
them  the  sauce.  Heat  in  the  oven,  Place  a thin 
slice  of  lemon  on  the  top  of  each  ramakin  and  serve 
on  a flat  dish,  covered  with  a folded  serviette. 

Stewed  Ox  Kidney. 

Ingredients. 

1 Os  kidney. 

2 Tablespoonfuls  flour. 

1 ChiLtack  butter. 

1 Teaspoonful  sliced  onion. 

1 Dessertspoonful  chopped  parslc}'. 

1 Teaspoonful  vinegar.- 

1 „ salt. 

1 ,,  pepper. 

1 Small  teacupful  gravy. 

Potato  chips. 

Process. — After  having  washed  and  skinned  the 
kidneys,  cut  them  up  into  thin  slices.  Fry  in  the  butter 
together  with  the  onion,  pepper  and  salt  until  the 
whole  looks  brown.  Then  put  it  into  a stewpan  with 
the  parsley,  gravy  and  vinegar.  Let  it  stew  slowly 
for  14  hours.  Arrange  the  kidneys  in  the  centre  of 
the  dish,  pour  the  gravy  round,  and  on  the  top  of  the 
kidneys  place  the  potato  chips. 

\ 

Kidneys  a la  Francaise. 

Ingredients. 

6 Sheep's  kidneys. 

1 Chittack  butter. 

1 Dessertspoonful  flour. 

1 Wineglassful  sherry. 

1 Tablespoonful  chopped  mushrooms. 

1 Dessertspoonful  chopped  pni-sley. 

1 Teaspoonful  „ onion. 

1 „ salt. 

J „ cayenne  pepper. 
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Process. — Wash  the  kidneys,  remove  the  skin  and 
cut  them  into  quarters.  Fry  in  the  butter  for  5 minutes, 
over  a clear  lire,  dusting  them  over  with  the  flour. 
Turn  them  so  that  the  flour  may  be  well  cooked.  Pour 
in  the  wine,  add  the  mushrooms,  onions,  parsley,  pepper 
and  salt,  and  cook  in  the  frying  pan  for  8 minutes, 
stirring  all  the  time.  Serve  at  once.  Garnish  with 
slices  of  lemon. 
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ENTREES 


M ADE  WITH  Mutton. 


Mutton  Cutlets. 

Ingredients. 

Loin  chops. 

J Chittack  butter. 

1 Teaspoonful  salt,  _ 

1 Dessertspoonful  parsley. 

The  yolks  of  2 eggs. 

2 Saltspoonfuls  cayenne  pepper. 

Breadcrumbs. 

Slices  of  lemon. 

Process. — Put  the  chops  after  having  been  divided 
into  a stewpan  with  the  butter,  sprinkle  with  salt  and 
stew  for  a few  minutes,  but  do  not  let  them  brown. 
Chop  the  parsley,  mix  with  it  the  yolks  of  the  eggs, 
the  cayenne  pepper  and  a few  breadcrumbs.  Roll  the 
chops  in  this  mixture  and  fry  on  a gridiron.  Serve 
on  a dish  paper,  decorate  each  with  a cutlet  frill,  and 
garnish  with  slices  of  lemon. 

Rissoles. 

Ingredients. 

f!  Chittacks  minced  mutton. 

B „ breadcrumbs. 

B ,,  suet. 

1 Dessertspoonful  chopped  parsley. 

1 Teaspoonful  salt, 

i „ pepper. 

The  well-beaten  yolks  of  3 eggs. 

Ghi  or  butter  for  frying. 

Breadci'umbs. 
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Process. — Mix  tlie  minced  mutton,  breadcrumbs  and 
clioppedsuet  together.  Add  the  .salt,  pepper,  pansle}'. 
Mix  well  together  with  the  yolks  of  two  of  the  eggs  ; 
and  roll  into  balls  on  a floured  board.  "Whisk °the 
third  egg,  roll  the  balls  in  thi.s,  then  in  breadcrumljs. 
Fry  a nice  brown,  drain,  and  serve  on  a serviette. 
Garnish  with  parsley. 

Savoury  Rolls. 

Ingredients. 

8 Chittachs  minced  mutton. 

1 Tal)lps])oonfiil  mixed  minced  herbs. 

^ Teaspoonful  vinegar. 

i „ salt. 

1 ,,  pepper. 

1 Teacupful  breadcrumbs. 

The  beaten  yolks  of  2 eggs. 

Good  short  pastry  (see  how  to  make  pastry). 

Process. — Mince  the  mutton  finely,  rejecting  all  fat 
and  gristle,  season  with  the  chopped  herbs,  salt,  pepper, 
and  vineger.  Then  mix  in  the  breadcrumbs  and  yolks  of 
eggs.  Form  into  small  rolls.  Wrap  each  in  buttered 
paper.  Place  in  a baking  tin,  and  bake  them  for  three- 
quarters  of  an  hour.  Let  them  get  cold.  Make  a 

good  short  crust,  roll  out,  cut  into  oblong  pieces,  put  a 
roll  in  each,  wrap  over,  and  bake  until  the  pastry  is 
cooked.  Serve  on  a d’oyley,  and  garnish  with  parsley. 

5ante. 

Ingredients. 

8 Chittaeks  cold  mutton  cut  into  squares. 

1 Chittack  butter. 

1 Teaspoonful  each  pepper  and  salt; 

3 Tablespoonfuls  minced  onion 

1 Tablespoonful  chopped  mu.shrooms. 

1 Dessertspoonful  chopped  mixed  herbs. 

1 Breakfastcupful  good  gravy. 

Boiled  carrots  cut  into  slice. 

1 Dessertspoonful  flour. 

Process. — Flour  the  meat,  and  sprinkle  in  the  pepper, 
salt  and  herbs.  Dissolve  the  butter,  and  when  boiling 
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pub  in  the  meat,  etc.,  and  fry  until  nicely  browned  ; fry 
the  onions  brown,  and  add  to  the  meat.  Now  pour 
in  the  gravy  and  mushrooms.  Simmer  the  whole  slowly 
for  one  hour.  Serve  with  the  carrots  in  the  centre 
and  the  sante  arranged  round  it. 

Kromeskies. 

Ingredients, 

4 Tablespnonfuls  mincofl  cold  mutton. 

1 Tablespoonful  lean  ham  minced. 

1 „ chopped  mushrooms. 

Thin  slices  of  bacon. 

1 Teacupful  stood  gravy. 

Teaspoonful  cayenne  pepper. 

Ghi  or  butter  for  frying. 

Process. — Mix  the  minced  mutton,  ham,  mushrooms 
and  pepper  well  together.  Put  into  a stewpan  with 
the  gravy,  and  let  the  whole  simmer  until  the  mixture 
is  dry.  Put  it  on  one  side  to  cool.  Cub  some  very 
thin  slices  of  bacon  about  two  and-a-half  indies  square. 
Put  a teaspoonful  of  the  mixture  on  each  slice  of  bacon, 
roll,  and  tie  each  securely.  Throw  into  boiling  ghi  or 
butter,  and  fry  until  the  bacon  is  crisp.  Drain,  and 
serve  on  a dish  paper.  Garnish  with  parsley. 
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ENTREES 

Made  with  Pigeons. 


Pigeon  Cutlets. 


Ingredients. 

(>  Pigeons. 

The  well-beaten  yolks  of  3 eggs. 
Breadcrumbs. 

1 Chittack  butter. 

1 Teaspoonful  salt. 

1 „ pepper. 

Mashed  potatoes. 


Process. — Divide  the  Pigeons  and  flatten  with  a beater. 
Dip  each  piece  in  egg,  then  roll  in  breadcrumbs. 
Sprinkle  with  pepper  and  salt,  and  fry  brown  in  butter. 
Serve  with  mashed  potatoes  in  the  centre. 


Roasted  Pigeons. 

Ingredie'nts. 

0 Pigeons. 

I i Chittacks  butter. 

2 Teaspoonfuls  salt. 

Teaspoonful  cayenne  pepper. 

Bread  sauce. 

Process. — Draw  the  pigeons  directly  they  are  killed, 
wipe  dry,  season  inside  with  the  pepper  and  salt,  and 
put  about  a quarter  of  a chittack  of  butter  inside  each. 
Put  them  before  a clear  fire  or  in  the  oven  ; baste  them 
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well,  and  cook  for  about  half  an  hour.  Arrange  three  in 
one  dish,  three  in  another,  with  bread  sauce  round  them. 

Roasted  Pigeons  with  Parsley  Butter. 

As  above,  but  after  roasting  drain  oflf  the  butter. 
Arrange  the  pigeons  on  a flat  dish.  Garnish  with 
parsley.  Mix  one  dessertspoonful  chopped  parsley  with 
the  butter  and  serve  in  a sauce  tureen  with  the  pigeons. 

Pigeons  with  egg  sauce. 

Process. — Roast  as  before  directed,  and  make  a sauce 
to  be  served  in  a sauce  tureen  with  the  pigeons  as 
follows  ; — 

3 Hard-boiled  eggs. 

2 Chittacks  melted  butter. 

1 Dessertspoonful  flour. 

2 Wineglassfuls  milk. 

Process. — Chop  the  hard-boiled  eggs  into  small  pieces. 
Put  the  butter  into  a saucepan.  Dredge  in  the  flour, 
add  the  milk.  Stir  alw'ays  one  way  until  blended,  and,^ 
while  boiling  hot,  pour  over  the  eggs. 


Fillets. 

Ingredients. 

4 Pigeons, 

1 Teaspoonful  each  pepper  and  salt. 

1 „ minced  onion. 

2 Teaspoonfuls  „ parsley. 

1 Tablespoonful  each  salad  oil  and  vinegar. 

1 Cupful  good  gravy. 

Chittack  butter. 

1 Dessertspoonful  flour. 

Mashed  potato. 

2 Hard-boiled  eggs. 

Process. — After  having  cleaned  the  pigeons,  partly 
roast  them.  Divide  the  bi’east  from  the  legs  and  back 
and  make  each  breast  into  three  fillets  and  press  flat. 
Place  the  fillets  on  a flat  dish  ; season  with  the  pepper, 
salt,  onion,  and  parsley.  Pour  over  the  whole  the  oil  and 
vinegar.  Take  the  rest  of  the  bird,  cut  it  up  into 
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small  pieces  aud  simmer  for  30  minutes  in  the  stock. 
Melt  the  butter  in  another  stewpan.  Strain  the  gravy 
off  the  stew,  put  it  into  the  stewpan,  thicken  with  the 
flour,  place  in  the  fillets  and  let  the  whole  simmer  slowly 
for  15  minutes.  Serve  on  a circle  of  mashed  potatoes  ; 
garnish  with  slices  of  the  hard-boiled  eggs  and  pour  the 
gravy  round. 

if  • 1 ' 

Compote  de  Pigeons. 

Ingredients. 

4 Pigeons. 

Stuffing. 

1 Onion. 

2 Slices  lemon. 

1 Tablespoonful  mushrooms. 

4 Chittacks  good  gravy. 

Slices  of  bacon. 

1 Teaspoonful  flour. 

^ Chittack  butter. 

1 Teaspoonful  salt. 

1 Saltspoonful  cayenne  pepper. 

Forcemeat  balls. 

Process. — Skin  and  prepare  the  pigeons,  fill  them 
wth  stuffing.  Put  them  into  a stewpan  with  the  onion, 
and  slices  of  lemon.  Lay  over  them  slices  of  bacon. 
Add  the  gravy  and  stew  the  whole  gently  until  the 
pigeons  are  tender.  Take  them  out  of  the  gravy  and 
keep  them  hot.  Strain  off  the  gravy,  skim  it.  Then 
thicken  it  with  the  flour  and  butter  ; season  with  pepper 
and  salt.  Arrange  the  pigeons  in  a dish,  pour  half  the 
sauce  over  them  and  the  forcemeat  balls.  Serve  the 
remainder  of  the  sauce  in  a tureen. 


Pigeons  Aspic. 


Ingredients. 

3  Pigeons. 

Forcemeat. 

Slices  of  bacon. 

Aspic  jelly. 

Slices  of  hard-boiled  egg. 
Truffles. 

Pepper  and  salt. 
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Process. — Bone  the  pigeons,  leaving  on  the  head.  Fill 
■with  the  forcemeat.  Cover  with  slices  of  bacon,  put 
them  on  a dish,  and  place  them  in  the  oven  until  done. 
Take  them  out  and  leave  until  cold.  Have  ready  some 
aspic  jelly.  Place  the  birds  in  a mould,  breast  down- 
wards, having  previously  arranged  the  slices  of  hard- 
boiled  egg  and  truffles  at  the  top  of  the  mould.  Pour 
in  the  jelly,  which  must  be  cold  and  beginning  to  set. 
Put  it  in  a cool  place  or  on  ice  until  it  is  quite  stiff  and 
firm,  and,  when  required,  turn  out  of  the  mould. 
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Made  with  Rabbit. 


Croquettes. 

Ingredients. 

12  Chittacks  cold  cooked  rabbit. 

1 Tablespoon ful  flour. 

1 ,,  butter. 

^ Breakfasteupful  stock  or  gravy. 

The  beaten  yolks  of  2 eggs. 

Breadcrumbs. 

1 Teaspoonful  salt. 

1 „ white  pepper. 

Process. 7— Pound  the  rabbit  after  rejecting  all  skin 
and  gristle.  Dissolve  the  butter  in  a saucepan  over  the 
fire,  dredge  in  the  flour,  mix  until  smooth,  add  the 
stock,  pepper  and  salt.  Let  it  cool  a little,  and  then 
mix  with  the  rabbit.  Form  the  mixture  into  rolls, 
dip  each  into  the  beaten  egg,  then  roll  in  breadcrumbs. 
Fry  in  boiling  fat.  Drain  very  dry,  and  serve  on  a 
paper  d’oyley  with  a garnish  of  fried  parsley. 


Rabbit  Cream. 


Ingredients. 

8 Chittacks  rabbit  (white  flesh  only). 
1 Chittack  lean  ham. 

1 ,,  grated  tongue. 

1 ,,  butter. 

Dessertspoonful  flour. 

•i  Breakfasteupful  rabbit  stock. 

1 Teaspoonful  salt. 

4 ..  cayenne  pepper. 

1 ,,  tarragon  vinegar. 

1 Beaten  yolk  of  an  egg. 

Boiled  peas. 
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Process. — Pound  the  rabbit,  ham  and  tongue  in  a 
mortar.  Heat  the  butter,  gradually  dredge  in  the 
flour.  When  well  mixed  add  the  .stock,  pepper,  salt  and 
vinegar.  Add  the  bea,ten  egg  to  the  pound^  rabbit, 
and  stir  all  into  the  sauce.  Grease  some  fancy  tins, 
fill  them  with  the  rabbit  cream.  Press  down  firmly, 
cover  each  with  greased  paper.  Stand  in  a frying-pan 
half  full  of  boiling  water  and  steam  for  20  minutes. 
Arrange  on  a flat  dish  covered  with  a paper  d’oyley 
with  peas  in  the  centre. 


Rabbit  Cutlets. 

Ingredients. 

1 Rabbit. 

2 Eggs.' 

1 Dessertspoonful  chopped  parsley. 

1 .,  „ onions. 

1 Saltspoonful  grated  nutmeg. 

1 Teaspoonful  salt. 

J-  ,,  pepper. 
hi:'.  •,  j . Breadcrumbs. 

. Ghee. 

■ • Slices  of  lemon. 

Process. — Cut  up  the  rabbit  and  form  into  cutlets. 
Beat  up  the  eggs  and  mix  with  them  the  parsley,  onions, 
nutmeg,  pepper  and  salt.  Dip  each  cutlet  well  in  this, 
then  roll  in  plenty  of  breadcrumbs  and  fry  until  brown 
in  boiling  ghee.  Serve  on  a folded  serviette  with  the 
slices  of  lemon  arranged  neatly  round  them. 
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Hints  ON  Cooking 
Releves. 


Hints  on  Roasting  Beef,  Pork,  Mutton  & Veal. 

Process. 

Meat  should  be  washed  before  roasting,  great  care 
being  taken  that  it  is  then  thoroughly  well  dried.  It 
should  while  cooking  be  basted  with  milk  and  water, 
or  water,  and  as  soon  as  the  fat  begins  to  drip,  the 
dish  should  be  changed,  and  it  should  be  basted  with 
its  own  dripping.  The  meat  should  not  be  sprinkled 
with  salt  until  nearly  cooked,  oth  erwise  too  much 
gravy  will  be  drawn  out. 


Hints  on  Boiling  Meat. 

Process. 

As  regards  the  time  for  boiling,  it  is  generally 
understood  that  15  minutes  for  every  lb.  should  be 
allowed.  Hard  water  should,  if  possible,  not  be  used. 
The  meat  should  be  put  into  cold  and  not  into  hot 
water,  as  the  latter  makes  it  dark  and  hard.  When 
once  boiling,  the  boiling  .should  never  cease,  otherwise 
the  meat  will  be  underdone  when  cut.  Salted  meats 
are  better  for  being  allowed  to  simmer  instead  of  to 
boil.  Great  care  mtist  be  taken  that  the  water  covers 
the  meat.  Directly  the  water  boils  the  scum  should  be 
skimmed  as  it  rises. 
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Hints  for  Roasting  Poultry. 

Process. 

Fowls  should  be  carefully  drawn,  so  that  the  gall  is 
uninjured.  Fowls,  turkeys  and  ducks  should  be  roasted 
with  a brisk  fire.  A capon  will  take  .30  to  35  minutes, 
a turkey  of  14  lbs.  2 hours,  a goose  1 J hours,  a chicken 
25  to  30  minutes,  ducks  ^ of  an  hour.  Ducks  should 
be  well  plucked,  care  being  taken  not  to  tear  the  skin. 

Fowls  and  turkeys  when  roasting  should  have  a 
•piece  of  buttered  paper  over  the  breast,  and  10  minutes 
before  serving  the  paper  should  be  removed,  and  the 
bird  dredged  with  flour.  A little  butter  should  then 
be  put  into  the  basting  ladle,  and  as  it  melts  baste  the 
bird  with  this. 

Hints  for  Boiling  Poultry. 

Process. 

Hen  turkeys  are  preferable  for  boiling  on  account  of 
their  whiteness  and  tenderness,  and  one  of  moderate 
size  should  be  chosen.  They  should  not  be  dressed 
until  they  have  hung  4 days  in  the  cold  weather  and 
if  possible  24  hours  in  the  hot.  A small  hen  turkey 
will  take  about  1^  hours  to  boil,  a capon  1 hour,  a 
moderate  size  fowl  | of  an  hour,  and  a chicken  from 
20  to  30  minutes. 

Turkeys  and  fowls  when  boiling  must  be  completely 
covered  with  water,  and  all  scum  removed.  Many 
advocate  their  being  boiled  in  a floured  cloth. 
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Rhleves  of  Beef. 


Roast  Fillet  of  Beef. 

Ingredients. 

4 lbs.  iuside  fillet  of  sirloin. 

2 Small  onions. 

1 Small  bunch  parsley. 

2 Teaspoonfuls  salt 

1 Teaspoonful  pepper. 

Vinegar. 

2 Tablespoonfuls  mushroom  ketchup. 

Slices  of  bacon. 

Process. — Lard  the  beef  with  bacon,  and  put  it  in 
a large  pan  with  sulBcient  vinegar  to  cover  it,  add  the 
ketchup,  parsley,  onions,  pepper  and  salt,  let  it  remain 
in  this  for  12  hours.  Then  roast  it  before  a clear  fire 
for  1]  hours. 

Plainly  Roasted  Fillet  of  Beef. 

Ingredients. 

4 lbs.  inside  fillet  of  sirloin. 

2 Chittacks  butter. 

Tomato  sauce. 

Horseradi.sh. 

Process. — Roast  for  1^  hours,  basting  all  the  while 
with  fresh  butter.  Serve  with  tomato  sauce  and 
garnish  with  horseradish. 

Fillet  of  Beef  a I’  Italienne. 

Ingredients. 

Underside  of  a sirloin  of  beef. 

Carrots,  turnips,  onions. 

A little  parsley  and  sweet  herbs. 

3 Blades  of  mace. 

12  Cloves. 

12  Peppercorns. 

2 Small  teacupfuls  of  vinegar. 

1 ,,  teacupful  of  salad  oil. 

1 „ „ .,  port  wine. 
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Process. — Take  the  “underside  of  a sirloin  of  beef, 
keep  the  fat  on  one  side,  trim  it  and  lay  it  in  a long 
.deep  dish  ; cut  into  thin  slices  some  carrots,  turnips, 
and  onions.  Chop  a little  parsley  and  sweet  herbs. 
Add  the  cloves,  peppercorns,  mace,  vinegar,  oil,  and 
port  wine,  and  .stew  the  whole  until  tender. 


Pricandeau  de  Boeuf. 

Ingredients. 

1 Lean  piece  of  beef. 

Slices  of  bacon. 

2 Onions. 

A bunch  of  herbs. 

A bunch  of  parsley. 

12  Cloves. 

1 Clove  of  garlic. 

1 Quart  water. 

I Wineglassful  sherrj'. 

1 salad  oil. 

4 Teaspoonful  Nepaul  pepper. 


Process. — Lard  the  beef  svell  over  on  one  side  with 
slices  of  bacon.  Place  the  onions,  herbs,  and  all  the 
other  ingredients,  except  the  oil,  into  a large  stewpan. 
Put  in  the  meat  and  stew  until  tender.  Take  out  the 
gravy,  keep  the  meat  closely  covered  down.  Skim  and 
strain  the  gravy,  add  the  salad  oil,  and  boil  until 
reduced,  to  a glaze'.  Glaze  the  beef  with  it  on  the 
larded  side,  and  serve  with  a sauce,  made  as  follows  : — 

4 Chittacks  vinegar. 

1 Teaspoonful  mixed  spice. 

1 ,,  • pepper. 

A bunch  of  sweet  herbs. 

2 Tablespoonfuls  stock. 

Process. — Put  these  into  a saucepan,  and  let  them 
remain  on  the  fire  until  reduced  to  half.  Add  the 
stock,  set  on  the  fire  again  for  minutes,  and  serve 
with  the  beef. 
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Braised  Beef. 

Ingredients. 

1 Rib  of  beef  rolled. 

Pepper  and  salt. 

1 Teacupfuls  salad  oil. 

i Tablespoonful  minced  carrot. 

3 Tablespoonfuls  sliced  onions. 

()  Cloves 

3 Sprigs  of  parsley. 

4 Dessertspoonfuls  flour.  , 

t Teaspoonful  salt. 

J ..  cayenne  pepper. 

I Quart  water. 

Process. — After  having  extracted  the  bone  and  rolled 
the  rib  of  the  beef,  rub  it  well  with  pepper  and  salt. 
Fry  the  salad  oil  and  into  it  put  the  carrot,  onions, 
cloves  and  parsle}' ; fr}’^  the  whole  for  10  minutes, 
then  stir  in  the  flour  and  continue  the  frying  and 
stirring  until  the  flour  has  turned  brown.  Now  add 
the  water,  pepper  and  salt,  putting  the  whole  into  a 
stewpan.  Boil  for  5 or  8 minutes,  and  then  pour  over 
the  beef,  which  must  be  on  a large  baking  dish.  Put  it 
in  a gentle  oven.  Bake  for  about  5 hours,  and  bastet 
frequently  with  the  liquor,  which  must,  however,  not  be 
allowed  to  boil.  When  cooked,  strain  the  gravy  and 
serve  with  the  beef. 


Rolled  Rib  of  Beef. 

Ingredients. 

) 

3 Ribs  of  tender  beef. 

The  beaten  yolks  of  3 eggs. 

1 Tablcspoonful  chop])ed  parsley. 

1 „ breadcrumbs. 

.J  Teaspoonful  cayenne  pepper. 

1 ,,  salt. 

1 Dessertspoonful  flour. 

Process. — Take  all  the  bones  out  of  the  beef  and 
skewer  the  meat  as  round  as  possible  to  make  it  look 
like  a fillet.  Brush  it  over  with  the  beaten  yolks  of 
the  eggs,  sprinkle  with  the  parsley,  breadcrumbs  and 
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cayenne  pepper.  Roast  for  4 hours,  and  about  half  an 
hour  before  it  is  finished  sprinkle  the  salt  and  flour 
over  it. 

Boiled  Brisket  of  Beef. 

Ingredients. 

Brisket  of  beef. 

1 Tin  oysters. 

I ^ablespoonful  chopped  bacon. 

1 „ „ parsley. 

1 Teaspoonful  salt. 

i Bggspoonful  cayenne  pepper. 

1 Breakfastcupful  stock. 

, Flour. 

Process. — Remove  all  the  bone  and  fill  the  cavities 
with  the  oysters,  bacon,  parsley,  pepper  and  salt,  all 
mixed  together.  Dredge  it  over  well  with  flour.  Pour 
over  it  the  stock.  Bake  for  3 hours.  Skim  off  all 
fat,  and  before  serving  strain  the  gravy  over  the  meat. 


Note. — For  Lamb,  Mutton,  Pork,  Veal,  &c.,  see 
pages  221  and  onwards. 


Chicken. 


Boiled  Fowl  with  Oysters. 

Ingredients. 

1 Tender  chicken. 

12  Oysters. 

The  yolks  of  4 eggs, 

4 Chittacks  cream. 

Process. — Truss  as  for  boiling.  Fill  the  inside  with 
the  oysters.  Secure  the  ends  of  the  bird.  Put  it  into 
a jar,  and  plunge  the  same  into  a large  saucepan  of 
boiling  water.  Boil  for  about  2 hours.  Pour  away  the 
gravy,  stir  into  it  the  yokes  of  the  eggs  and  cream  and 
a few  scalded  oysters.  Heat,  but  do  not  boil  the 
sauce.  Pour  some  of  it  over  the  fowl,  and  serve  the 
remainder  with  it  in  a sauce  tureen. 

Fowl  with  Truffles. 

Ingredients. 

1 Young  fowl. 

Sliced  truffles. 

Pepper  and  salt. 

2 Blades  mace. 

Slices  of  fat  bacon. 

,,  ,,  lemon. 

1 Onion  stuck  with  6 cloves. 

2 Carrots. 

I Teacupful  good  gravy. 

1 Teaspoonful  mushroom  ketchup. 

Process. — Remove  the  skin  from  a plump  young  fowl, 
and  bone  it  carefully.  Slice  the  truffles,  season  them 
with  pepper,  salt  and  mace.  Stuff  the  fowl  with  this 
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and  tie  it  up  tightly.  Lay  the  slices  of  bacon  over 
the  fowl,  and  over  the  bacon  slices  of  lemon,  from 
which  the  rind  has  been  taken  off.  Put  the  whole  into 
a stewpan  with  the  onion  and  carrots.  Cover  with 
water,  and  stew  gently  for  1|  hours.  Strain,  add  the 
gravy  and  sauce,  and  let  it  simmer  for  30  minutes. 

Forced  Chicken. 

Ingredients. 

1 Tender  ehicken. 

Sausage  meat. 

Chittack  butter. 

Black  pepper. 

Bread  sauce. 

Process. — Clean  the  fowl  thoroughly,  and  extract  all 
the  bones.  Fill  with  the  sausage  meat,  mixed  with  the 
butter,  which  sprinkle  well  with  black  pepper.  Skewer 
well  to  keep  it  in  shape  and  roast  for  about  half  an 
Itour.  . Serve  with  bread  sauce. 

Braised  Chickens. 

Ingredients. 

2 Small  chickens. 

Forcemeat. 

2 Bunches  sweet  herbs. 

2 Onions. 

3 Blades  of  mace. 

Some  thin  slices  of  bacon. 

6 Chittacks  stock  or  water. 

2 Wineglassfuls  sherry. 

1 Teaspoonful  salt. 

Process. — Clean  and  bone  the  chickens,  and  fill  them 
with  forcemeat.  Skewer  with  silver  skewers  to  keep 
them  in  shape.  Into  a stewpan  put  the  bones  and 
trimmings.  Place  the  chickens  upon  them,  add  the 
sweet  herbs,  onions,  mace,  stock  or  water,  sherry,  and 
lastly  the  bacon.  Cover  closely,  and  stew  for  2 hours. 
Then  take  out  the  chickens,  strain  the  braise,  remove 
all  fat,  and  reduce  the  braise  to  a glaze.  Paint  it  over 
the  chickens  while  the  braise  is  boiling.  Brown  the 
chickens  before  the  fire  and  serve. 
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Fowl  Pilau. 

Ingredients. 

No.  1. 

1 Fowl. 

Rice  boiled  in  milk. 

Fried  onions. 

Bruised  coriander  seed. 

A few  cardamoms. 

2 Chittacks  ghee. 

2 Hard-boiled  eggs. 

Process. — Truss  the  fowl  as  for  boiling.  After 
having  boiled  the  rice  in  milk,  skim  it.  Boil  the  fowl, 
and  when  done,  take  the  gravy  and  put  it  with  the  rice 
into  a saucepan  and  let  it  simmer  slowly.  When  nearly 
dry,  put  it  into  a frying-pan  with  the  ghee,  onions  and 
spices.  Arrange,  the  fowl  on  a flat  dish,  arrange  the 
rice  neatly  round  it,  and  on  the  top  of  the  rice  place 
slices  of  hard-boiled  egg.- 

No.  2. 

\ 

1 Tender  chicken. 

8 Chittacks  mutton. 

8 Onions. 

A few  slices  of  ginger. ' 

2 Teaspoonfuls  salt. 

2 Chittacks  ghee. 

4 „ rice. 

12  Cloves. 

6 Cardamoms. 

.3  Small  sticks  of  cinnamon. 

2 Blades  mace. 

2 Sliced  hard-boiled  eggs. 

Process. — Clean,  truss  and  boil  the  chicken  and 
mutton  together  with  two  breakfastcupfuls  of  water, 
the  sliced  ginger  and  salt.  When  cooked,  strain  oflf 
the  gravy.  Slice  the  onions.  Fry  the  ghee  and  when 
boiling,  throw  in  the  sliced  onions  and  fry  until  brown. 
Take  out  the  onions.  Boil  the  rice  in  milk,  drain  and 
then  add  it  to  the  ghee  together  with  the  spice.s,  in  a 
stewpan.  Pour  in  the  gravy  from  the  chicken,  and  set 
it  on  a slow  fire.  Close  the  stewpan  and  let  it  simmer 
until  the  rice  looks  fairly  dry.  Arrange  the  chicken 
in  a flat  dish  as  in  former  recipe. 


Duck. 


A Stewed  Duck. 

Ingredients. 

1 Duck. 

2 Sliced  ouions. 

1 Bunch  sage  and  mint. 

1 Tablespoonful  ehopped  sweet  herbs. 

8 Chittacks  good  gravy  and  water. 

2 Teaspoonfuls  salt. 

1 Teaspoonful  pepper. 

8 Chittacks  green  peas. 

1 Tcaspoonful  flour. 

1 Wineglassful  port. 

Stuffing. 

Process. — Clean  the  duck  and  fill  with  stuflSng,  roast 
for  about  20  minutes,  then  place  it  in  a stewpan  with 
the  herbs,  gravy,  salt  and  pepper.  Let  it  stew  gently 
for  about  20  minutes.  Take  the  duck  out  carefully, 
put  it  in  a warm  place.  Strain  the  gravy,  pour  it  into 
a stewpan  and  add  to  it,  when  hot,  the  duck  and  green 
peas.  Let  it  simmer  for  half  an  hour,  add  the  flour 
and  port,  and  serve. 


Canards  Aux  Olives. 

Ingredients. 

2 ^'oung  tlucks. 

Stuffing. 

8 Chittacks  stock  or  gravy. 

8 Sliced  onions. 

1 Teaspoonful  pepper. 

2 Teaspoonfuls  salt. 

1 Small  bottle  French  olives. 
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Process. — Clean  the  duck«,  and  wash  them  well  in 
two  or  three  waters.  Fill  with  good  stuffing  and  bake 
in  a gentle  oven  for  half  an  hour.  Pour  over  it  the 
gravy  and  sliced  onions,  and  bake  until  the  stock  is 
reduced.  Take  out  the  ducks,  and  into  the  gra\y  put 
the  stoned  olives,  and  bake  for  a quai’ter  of  an  hour. 
Arrange  the  ducks  on  a flat  dish,  and  pour  the  gravj' 
and  olives  over  it. 

Duck  with  Mushrooms. 

• • 

Prepare  as  in  former  recipe  but  using  mushrooms 
instead  of  olives. 

Ducks  with  Truffles. 

As  in  former  recipe  but  using  truflles  instead  of 
olives. 


Goose 


Qreen  Goose. 

A young  or  green  goose  should  never  be  stuffed,  the 
inside  after  being  cleaned  must  be  well  peppered  and 
salted,  and  roasted  for  three-quarters  of  an  hour  in 
a quick  oven,  and  sent  to  table  with  a good  brown 
sauce. 

A Stewed  Goose. 

See  Stewed  Duck. 

Die  Aux  Olives. 

See  Canards  Aux  Olives. 


I 


.V  ■ ’ 

^ ‘ *■  * 


I 


\ 


\ * 


/ 


5^ 


^ * 


, jvj  ; uA.  '.u’O 

f 

,"'j.'i-'  ’;*l  y.  tlxIi.vJA./Vfc^ 


\ 

• - r 


s 


s • 

*•  ''f 


t 


Guinea  Fowl 


Roast  Guinea-Fowl. 

Ingredients. 

1 Young  guinea-fowl. 

Rich  brown  gravy. 

Bread  sauce. 

Fried  breadcrumbs. 

Process. — A guinea-fowl  should  hang  as  long  as 
possible,  and  then  trussed  and  roasted  for  40  minutes. 
Pour  over  it  a rich  brown  gravy  and  serve  with  bread 
sauce  and  fried  breadcrumbs. 

Boiled  Guinea-Fowl  with  Oysters.  \ 

Boiled  with  Truffles.  ( See  recipes  for 

Boiled  Forced.  C chickens. 

Boiled  Braised.  ) 
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Hare 


Roast  Hare. 

Ingredients. 

1  Hare. 

Forcemeat. 

1  Cupful  milk. 

1 Chittack  butter. 

Flour. 


Process. — Hang  the  hare  as  long  as  possible,  skin  and 
wash  it,  and  soak  it  for  an  hour  in  warm  water  to 
draw  out  all  the  blood.  Wipe  very  dry  and  fill  the 
inside  with  forcemeat  prepared  as  follows  : — 

Ingredients. 

1 Chittack  ham  or  bacon. 

2 Chittacks  suet. 

The  rind  of  a small  lemon. 

1 Teaspoonful  minced  sweet  herbs. 

1 .,  „ parsley. 

I Blade  pounded  mace. 

1 Teaspoonful  pepper. 

2 Teaspoonfuls  salt. 

3 Chittacks  breadcrumbs. 

3  Eggs. 

Process. — Mince  finely  the  ham  or  bacon,  chop  the 
suet,  lemon-peel  and  herbs,  season  with  the  pepper, 
salt  and  mace.  Add  the  breadcrumbs.  Mix  all  well 
together.  Beat  the  eggs  and  add  them  to  the  other 
ingredients. 

After  filling  the  hare  with  the  above  forcemeat  sew 
it  up.  Bring  the  hind  and  forelegs  close  to  the  body. 
Run  a skewer  through  each,  and  fix  the  head  between 
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the  shoulders  with  another  skewer.  Roast  in  a moder- 
ate oven  for  about  hours.  When  well  washed  flour 
the  hare  all  over,  and  baste  with  the  milk  and  butter. 
When  nicely  frothed,  dish  it  up,  removing  the  skewers. 
Serve  with  red  currant  jelly  and  the  gravy  in  a sauce 
tureen. 

Jugged  Hare. 

Ingredients. 

1 Hare. 

1 Seer  good  juicy  beef. 

4 Chittack.s  butter. 

2 Onions. 

6 Cloves. 

1 Small  lemon. 

1 Teaspoonful  pepper. 

2 Saltspoonfuls  cayenne  pepper, 

2 Teaspoonfuls  salt. 

2 Wineglassfuls  port  wine. 

Process. — Skin,  clean  and  wash  the  hare,  cut  it  into 
neat  pieces,  and  dredge  each  piece  with  flour,  fry  in  the 
boiling  butter.  Stew  the  beef  with  two  breakfastcupfuls 
of  water.  Strain  off  the  gravy,  thicken  with  a little 
flour.  Put  this  into  a jar,  with  the  hare,  onions,  cloves, 
sliced  lemon,  pepper  and  salt.  Tie  the  jar  down 
tightly.  Put  it  up  to  the  neck  in  a stewpan  of  boiling 
water,  and  stew  until  the  hare  is  quite  tender.  When 
nearly  done,  pour  in  the  port,  and  a few  forcemeat 
balls,  made  from  former  recipe,  which  must  be  fried 
before  they  are  put  into  the  jar.  Serve  with  red 
cuVrant  jelly. 


Lamb 


Stewed  Breast  of  Lamb. 

Ingredients. 

1 Breast  lamb. 

1 Teaspoonful  pepper. 

2 Teaspoonfuls  salt. 

Stock  gravy,  or  water. 

1 Wineglassful  sherry 

1 Chittack  butter  rolled  in  flour. 

Process. — After  having  skinned  the  joint  cut  it  into 
pieces,  season  with  the  pepper  and  salt.  Put  it  into 
a stewpan.  Pour  in  enough  stock  or  water  to  cover 
and  stew  for  one  and  a half  hours.  J ust  before  serving 
thicken  the  gravy  with  the  butter  and  flour.  Then 
add  the  sherry,  give  it  a boil  and  pour  it  over  the  meat. 

Larded  Shoulder  of  Lamb. 

Ingredients. 

Slices  of  fat  bacon. 

1 Shoulder  of  lamb. 

1 Teaspoonful  mixed  spices. 

} „ Nepaul  pepper, 

2 Teaspoonfuls  salt. 

1 Tablespoonful  mushroom  ketchup, 

Process.  — Bone  the  shoulder  and  lard  the  underside 
with  the  slices  of  bacon,  on  to  which  sprinkle  the 
spices,  pepper  and  salt.  Roll  the  joint,  and  tie  it  with 
narrow  tape.  Put  in  the  oven,  baste  well.  Strain 
off  the  gravy,  reduce  it  to  a glaze.  Untie  the  tape,, 
take  off  the  bacon,  cover  the  meat  with  the  glaze. 
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Stewed  Loin  of  Lamb. 

Ingredients. 

1 Loin  of  lamb. 

2 Chittacks  butter. 

1 Cupful  rich  gravy. 

Mint  sauce. 

Process. — Secure  the  flap  with  a skewer,  put  the  loin 
into  a stewpan  with  the  butter  and  cover  closely.  Let 
it  simmer  for  50  minutes  then  turn  it.  Let  it  simmer 
again  for  an  hour  or  a little  longer.  Pour  the  hot 
gravy  over  it,  and  serve  with  mint  sauce  in  a sauce 
tureen. 


Mutton 


Roast  Leg  of  Mutton  boned  and  stuffed. 

Ingredients. 

1 Leg  of  mutton. 

Forcemeat. 

Milk. 

Process. — Bone  the  leg  with  a sharp  knife,  beginning 
on  the  underside  of  the  joint,  and  passing  the  knife 
under  the  skin  until  exactly  under  the  bone.  Then 
cut  do'svn  to  it,  and  pass  the  knife  round  close  to  the 
bone,  up  to  the  socket.  Then  remove  the  large  bone 
from  the  thick  end  of  the  leg,  and  then  the  remaining 
bones  can  be  drawn  out  easily.  Fill  the  cavity  with 
the  forcemeat,  fasten  the  knuckle  end  tightly  over, 
replace  the  bone  at  the  base  of  the  joint  and  sew  it  in. 
Roast  in  the  oven  and  baste  with  milk,  until  its  own 
fat  begins  to  drip.  Then  change  the  dish  and  baste 
with  its  own  dripping. 

Braised  Leg  of  Mutton. 

Ingredients. 

1 Small  leg  of  mutton. 

6 Slices  fat  bacon. 

2 Bunches  sweet  herbs. 

2 Onions  stuck  with  12  cloves 

^ Chittack  butter  rolled  in  flour. 

1 Cupful  water. 

/’roce«».-— Take  off  the  knuckle  and  divide  it  into 
three  pieces.  Roast  the  leg  for  about  one  hour.  Then 
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place  it  with  the  divided  knuckle,  bacon,  herbs,  onion 
and  butter  into  a stewpan.  Pour  in  a cupful  of  water, 
and  stew  the  whole,  gently  shaking  and  turning 
occasionally.  When  quite  tender,  take  it  out,  skim 
and  strain  the  gravy  and  boil  until  reduced  to  a glaze. 
Cover  the  meat  with  this,  and  serve  hot. 


Rolled  Loin  of  Mutton. 

Ingredients. 

6 or  6 lbs.  loin  of  mutton. 

1 Teaspoonful  pepper. 

J „ mixed  spices. 

i „ grated  nutmeg. 

\ ,,  ,,  mace. 

6 Cloves. 

Forcemeat. 

1 Wineglassful  port. 

2 Tablespoonfuls  mushroom  ketchup. 

Process. — Hang  the  mutton  until  tender,  bone  it  and 
sprinkle  the  spices  over  it.  Let  it  remain  for  24  hours. 
Then  cover  the  meat  with  forcemeat  and  roll  and  tie 
it  up  firmly.  Half  bake  it  in  a slow  oven,  and  when 
cold  remove  the  fat.  Put  the  gravy  into  a stewpan, 
fiour  the  meat,  put  it  into  the  gravy  and  stew  until 
tender.  Take  out  the  meat,  untie  it,  add  the  wine  and 
ketchup  to  the  gravy.  Boil  it  for  a few  seconds. 
Pour  over  the  meat.  Serve  with  red  currant  jelly. 


Kebob. 

Ingredients. 

5 lbs.  loin  of  mutton. 

1 Nutmeg. 

2 Bunches  sweet  herbs, 

2 Tablespoonfuls  breadcrumbs. 

8 Chittacks  gravy. 

4 Eggs. 

1 Chittack  butter. 

1 Teaspoonful  flour. 

Pepper  and  salt. 

1 Dessertspoonful  mushroom  ketchup. 
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Process. — Cut  up  the  loin  into  chops,  remove  all  skin 
and  fat,  mix  the  nutmeg  with  a little  pepper  and  salt, 
add  to  them  the  herbs  and  breadcrumbs.  Dip  each 
chop  into  the  well-beaten  yolks  of  the  4 eggs  and 
sprinkle  tlie  mixture  over  them.  Tie  the  chops  together 
as  they  were  before  they  were  divided  and  roast  in  a 
quick  oven,  basting  with  the  butter  and  gravy.  When 
done  place  on  a dish.  Add  the  ketchup  and  flour  to 
the  gravy  and  pour  over  the  mutton,  after  having 
boiled  it  for  a few  minutes. 
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Pork. 


Roast  Qriskin  of  Pork. 

Ingredients. 

Pork. 

Powdered  sage. 

Water. 

Apple  sauce. 

Flour. 

J Chittack  butter. 

Process. — Put  the  joint  into  a baking  dish,  pour  a 
cupful  of  water  over  it.  Rub  on  the  butter,  then  flour 
it.  Roast,  taking  care  to  baste  constantly  for  about  1^ 
hours.  About  10  minutes  before  taking  it  out  sprinkle 
over  the  top  a little  powdered  sage.  Serve  with  apple 
sauce  made  either  with  tinned  or  fresh  apples,  or 
unripe  pepita  which  makes  an  excellent  substitute. 


Spare  Rib  of  Pork. 

Ingredients. 

1 Spare  rib. 

2 Chittacks  butter. 

Flour. 

1 Teaspoonful  salt. 

Process.— Dredge  with  flour,  heat  the  butter  in  a 
baking  dish,  sprinkle  in  the  salt,  put  in  the  pork,  and 
roast  in  a good  oven  for  about  2 to  hours,  basting 
frequently.  ° 
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Roast  Sucking  Pig. 

Ingredients, 

1 Pig. 

3 Chittaclis  breadcrumbs, 

12  Sage  leaves. 

1 Teaspoonful  eacli  pepper  and  salt. 
\ Chittack  butter. 

1 ,,  salad  oil. 

4:  Chittacks  gravj'. 

1 Tablespoonful  lemon  juice. 
Breadcrumbs. 


Process. — A sucking  pig  should  not  be  more  than 
3 weeks’  old,  and  should  be  dressed  the  same  day  it  is 
killed.  Clean  and  prepare  for  cooking;  Fill  with  a 
stuffing  composed  of  breadcrumbs,  the  minced  sage 
leaves,  butter,  pepper  and  salt.  Sew  up  the  slit,  truss 
back  the  legs,  and  roast  in  a quick  oven,  basting  with 
the  salad  oil,  after  having  dredged  the  pig  with  flour. 
Cut  off  the  head,  divide  it,  take  out  the  brains,  mix 
them  with  a little  gravy.  Divide  the  pig  in  half  from 
neck  to  tail,  mix  the  brains  with  the  stufiing,  add  the 
lemon  juice.  Place  the  pig  back  to  back  on  a flat  dish, 
with  one  half  of  the  head  one  side,  one  the  other,  and 
the  ears  at  each  end.  Pour  the  gravy  sauce  over  it  and 
serve  very  hot. 


Pies. 


Beef  Steak  Pie. 

Ingredients, 

2  lbs.  or  1 seer  rump  steak. 

1 Teaspoonful  black  pepper, 

1 „ salt. 

1 Saltspoonful  cayenne  pepper. 

1 Cupful  water. 

The  yolks  of  2 eggs. 

Pie  crust  (see  Pastry). 

Process. — Take  care  the  steak  is  tender.  Beat  it 
well,  and  cut  it  into  pieces  3 inches  long  and  2 wide, 
allowing  a small  piece  of  fat  to  each  piece  of  lean. 
Arrange  neatly  in  a pie-dish.  Between  each  layer 
sprinkle  the  pepper  and  salt,  when  well  filled  pour  in 
water  so  as  to  half  fill  the  dish.  Cover  with  paste. 
Brush  over  the  top  with  the  yolks  of  the  eggs,  which 
must  be  well  beaten.  Make  a hole  in  the  top  of  the 
crust  and  bake  in  a hot  oven  for  about  hours. 


Raised  Beef  Pie  with  Truffles. 

Ingredients. 

2 lbs.  rump  steak, 

3 Slices  fat  bacon. 

Forcemeat, 

^ Bottle  green  truffles. 

4 Chittacks  broth. 

A very  little  sliced  pickle, 

2 Chopped  onions, 
i Eggspoonful  cayenne  pepper. 
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Process. — Make  a raised  crust  and  into  it  put  the 
steak  and  bacon.  Round  it,  put  the  truffles,  peele<l 
but  whole.  Cover  with  a crust  and  bake  for  2 hours. 
Make  a sauce,  with  the  broth,  into  it  put  the  sliced 
pickle,  chopped  onion  and  cayenne  pepper.  Pour  it 
into  the  pie.  Two  hours  afterwards  take  the  top  off 
the  pie.  Skim  the  fat  from  it.  It  will  then  be  ready 
for  the  table. 


Chicken  Pie. 

Ingredients. 

2  Young  fowls. 

1 Teaspoonful  white  pepper. 

1 Saltspoonful  Nepaul  ,, 

2 Teaspoonfuls  salt. 

^ Teaspoonful  powdered  mace. 

A grating  of  nutmeg. 

Slices- of  ham  or  bacon. 

.3  Hard-boiled  eggs  cut  in  slices. 

1 Cupful  water. 

Process. — Cut  up  the  fowls  into  joints,  and  sprinkle 
over  them ' the  pepper,  salt,  and  spices.  Arrange  in  a 
dish  with  the  bacon  and  slices  of  egg.  Pour  in  the 
water.  Cover  with  a nice  crust  and  bake. 


Calf’s  Head  Pie. 

Ingredients. 

1 Knuckle  of  veal  and  head. 

3 Onions. 

^ Packet  isinglass. 

A bunch  of  sweet  herbs. 

IJ  Seers  water. 

12  Peppercorns. 

Slices  of  ham. 

4 Hard-boiled  eggs  in  slices. 

2 Teaspoonfuls  pepper. 

2 „ salt. 

A little  crust. 

Process. — Stew  the  knuckle  until  tender  with  the 
onions,  isinglass,  herbs,  peppercorns  and  water,  strain 
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ofiF  the  broth  for  the  pie,  the  knuckle  can  be  used  for 
curry.  Half  boil  the  head  in  the  broth,  and  cut  it 
into  square  pieces.  Arrange  in  a dish  with  the  ham 
and  eggs,  sprinkle  with  pepper  and  salt.  Eeboil  the 
broth  with  any  bones  there  may  be  from  the  knuckle. 
Pour  it  into  the  pie.  Cover  with  crust  and  leave  until 
cold. 

Duck  Pie. 

Ingredients. 

1 Duck. 

1 Chicken. 

1 Teaspoonful  salt. 

1 „ . pepper. 

A little  powdered  mace. 

Forcemeat. 

Water  or  stock. 

Process. — Bone  the  duck  and  young  chicken,  wash 
well  and  season  with  the  pepper,  salt  and  mace.  Pu^ 
the  chicken  inside  the  duck.  Place  in  a large  brown 
pie  dish.  Cover  the  duck  with  forcemeat.  Pour  in  a 
little  stock  or  water.  Put  the  lid  on  the  pie  dish  and 
bake  in  a slow  oven  for  2^  hours. 

Guinea  Fowl  Pie. 

See  Chicken  Pie. 


Giblet  Pie. 

Ingredients. 

Goose  or  duck  giblets, 

8 Chittacks  rump-steak. 

2 Onions. 

1 Teaspoonful  black  pepper. 

1 Bunch  savoury  herbs. 

1 Pint  water. 

Pie-crust. 

Process. — Clean  the  giblets,  and  put  them  into  a 
stewpan  with  the  herbs,  onions  and  pepper.  Pour  in 
the  water  and  simmer  for  1^  hours.  Take  them  out, 
let  them  cool  and  cut  them  into  pieces.  Cut  the  rump- 
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Steak  into  pieces  and  line  the  pie-dish  with  them,  add 
a layer  of  giblets,  then  rump-steak.  Season  with 
pepper  and  salt.  Strain  the  gravy  and  pour  it  in. 
Cover  with  a plain  pie-crust  and  bake  for  about  2 hours 
in  a brisk  oven.  Put  a piece  of  buttered  paper  over 
the  crust  to  prevent  it  getting  too  brown. 

Hare  Pie. 

Ingredients. 

1  Hare, 

1 Teaspoonful  pepper. 

2 Teaspoonfuls  salt. 

A little  grated  nutmeg. 

J Teaspoonful  powdered  mace, 

4 Chittacks  butter. 

2 „ chopped  bacon. 

1 Bunch  sweet  herbs.  • 

3 Onions. 

1 Wineglassful  claret  or  port. 

2 Tablespoonfuls  breadcrumbs. 

The  liver  minced  fine. 

The  yolks  of  4 eggs. 

Pie  crust. 

Process. — Clean  and  cut  the  hare  into  pieces,  season 
with  the  pepper,  salt,  nutmeg  and  mace,  and  put  it  into 
a jar  with  the  butter.  Cover  down  closely  and  set  it 
in  a large  saucepan  of  boiling  water.  While  this  is 
cooking,  make  the  forcemeat  as  follows  : Take  the 

chopped  bacon,  minced  onions,  breadcrumbs,  sweetherbs, 
minced  liver,  and  wine.  Season  with  pepper  and  salt. 
Bind  the  whole  together  with  the  yolks  of  the  eggs. 
Line  a pie  dish  with  pie-crust,  on  the  top  of  which 
place  the  forcemeat,  then  the  hare,  alternately.  If 
necessary,  pour  in  a little  water,  and  bake  for  1^  hours. 


Mutton  Pie. 

Ingredients. 

A few  neck  chops. 
Pepper  and  salt, 

3  Sliced  onions. 

Water. 

Paste. 
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Process. — Cut  all  the  meat  off  the  bone,  remove  all 
fat,  season  with  pepper  and  salt.  Put  it  into  a pie 
dish  with  the  sliced  o’don.  Pour  in  some  water.  Cover 
with  crust  and  bake  for  about  2 hours. 


Pigeon  Pie. 

Ingredients. 

12  Chittacks  rump-steak. 

3 Pigeons. 

3 Slices  of  ham. 
lit  Chittacks  batter. 

6 Eggs. 

2 Teaspoonfnls  salt. 

1 Teaspoonful  pepper. 

Stock  or  wpter. 

Pull  pie  crust. 

Process. — Cut  the  steak  into  pieces  about  inches 
square,  and  line  the  bottom  of  a pie  dish  with  it, 
seasoning  with  the  pepper  and  salt.  Clean  the  birds, 
rub  them  both  inside  and  outside  with  a little  pepper 
and  salt,  and  put  inside  each  half  a chittack  of  butter. 
Lay  them  on  the  steak,  and  a slice  of  ham  on  each 
pigeon.  Add  the  beaten  yolks  of  the  5 eggs  ard  half 
fill  the  dish  with  stock.  Cover  with  puff  paste,  make 
a hole  in  the  top.  Glaze  the  crust  by  brushing  it  over 
with  the  yolk  of  one  egg.  Bake  in  a brisk  oven  for 
1^  hours. 

Rabbit  Pie. 

Ingredients. 

1 Piabbit. 

4 Slices  ham. 

1 Teaspoouful  salt. 

1 „ white  pepper. 

2 Blades  pounded  mace. 

4 Hard-boiled  eggs  cut  in  slices. 

8 Chittacks  or  1 pint  gravy. 

A few  forcemeat  balls. 

Pie-crust. 

Process. — Cut  up  the  rabbit  into  small  pieces.  Put 
it,  with  the  slices  of  ham,  forcemeat  balls  and  eggs 
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by  turns  into  a'  pie-dish,  season  with  the  pepper,  salt 
and  mace.  Pour  in  the  gravy.  Cover  with  pie-crust 
and  bake  for  1|  hours  in  a quick  oven. 


Snipe  Pie. 

Ingredients. 

6 Snipes. 

Forcemeat. 

1 Cupful  gravy. 

^ Packet  isinglass. 

1 Wineglassful  sherry. 

^ Eggspoonful  cayenne  pepper. 

The  juice  of  one  lemon. 

Puff  pie- crust. 

Process. — Bone  the  snipe,  mix  the  trail  with  the 
forcemeat  and  cayenne  pepper,  and  fill  the  birds  with 
this.  Put  them  into  a deep  dish  and  put  more 
forcemeat  all  round  them.  Dissolve  the  isinglass  in 
the  gravy.  Pour  into  the  dish.  Cover  with  crust, 
making  a hole  in  the  top  and  bake.  When  nearly  done 
pour  in  the  wine,  cover  up  again  and  finish  baking. 


Veal  Pie. 

Ingredients. 

1 Seer  veal  cutlets. 

4 Chittacks  boiled  ham. 

2 Teaspoonfuls  savoury  herbs. 

2 Blades  pounded  mace- 

A little  grated  nutmeg. 

2 Hard-boiled  eggs  cut  into  slices. 

1 Pint  good  stock  or  water. 

Pepper  and  salt. 

Puff  pie-crust. 

Process. — Cut  the  veal  into  small  pieces  and  line  a 
pie-dish  with  them.  Sprinkle  over  with  the  herbs, 
spice,  egg,  pepper  and  salt.  Proceed  thus  until  the 
dish  is  full,  putting  the  ham  on  the  top.  Pour  in  the 
stock  or  water.  Cover  with  crust.  Brush  it  over  with 
egcr,  and  bake  for  14  hours  in  a brisk  oven. 

Oysters,  mushrooms  or  olives  may  be  added. 


Rabbits. 


Boiled  Rabbit. 

Ingredients. 

1 Eabbit. 

Water. 

Onion  or  parsley  sauce. 

Process. — Clean  and  skin  the  rabbit,  wash  it  well  in 
cold  water,  and  let  it  soak  for  15  minutes  in  warm 
water  to  draw  out  the  blood.  Bring  the  head  round 
to  one  side  and  fasten  with  a skewer.  Put  the  rabbit 
into  a large  saucepan  with  enough  hot  water  to  cover 
it,  and  let  it  boil  gently  for  | of  an  hour.  Place  it  on 
a flat  dish  and  cover  it  with  onion  or  parsley  sauce. 


Roasted  Rabbit, 

Ingredients. 

1 Eabbit.  ' • 

Forcemeat. 

2 Tablespoonfuls  milk. 

4 Chittacks  butter. 

1 Tablespoonful  flour. 

The  yolks  of  3 eggs. 

1 Teaspoonful  white  pepper. 

1 „ salt. 

A little  grated  nutmeg. 

Process. — Clean  and  skin  the  rabbit,  soak  in  water 
as  above  and  then  truss  it  like  a hare,  fill  with  forcemeat 
and  roast  in  a fairly  quick  oven,  basting  it  with  the 
butter.  Just  before  serving  mix  the  flour  into  the 
milk,  add  the  well-beaten  yolks  of  the  eggs,  the  pepper, 
salt  and  nutmeg.  Baste  the  rabbit  thickly  with  this, 
until  it  forms  a dry  coating  over  it.  Baste  again  with 
butter  and  serve  with  red  currant  jelly. 
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Boiled  Turkey. 

Ingredients. 

1 Plen  turkey. 

Forcemeat. 

Hot  ^vater. 

1 Teaspoonful  white  pepper. 
1 „ salt.  . . 

White  sauce. 


Process. — A hen  turkey  is  better  than  a cock  bird 
for  boiling  as  their  flesh  is  whiter  and  more  tender. 
Pluck  the  bird,  draw  it  carefully,  and  singe  with  a 
piece  of  white  paper.  Cut  off  the  head  and  neck,  and 
draw  the  sinews  out  of  the  thighs,  draw  the  legs  into 
the  body  and  fill  with  stuffing.  Skewer  into  shape, 
and  put  it  into  a large  saucepan  with  water  to  cover  it. 
Sprinkle  in  the  pepper  and  salt.  Let  it  boil  and  then 
carefully  skim  off  all  scum.  Let  it  simmer  gently  for 
1^  hours  and  serve  with  white  sauce.  ’ 


Boiled  Turkey  with  Oyster  Stuffing. 

Process. — Prepare  as  above,  but  mix  oysters  with  the 
forcemeat  and  pour  oyster  sauce  (see  Sauces)  over  the 
turkey  before  serving. 

Parsley  sauce  is  also  nice  with  boiled  turkey. 
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Roasted  Turkey. 

Ingredients. 

1 Large  cock  turkey. 

Forcemeat. 

Flour. 

1 Chittack  butter. 

1 Teaspoonful  salt. 

Good  gravy  sauce. 

Fried  sausages. 

Process. — Prepare  the  bird  as  above  and  fill  the 
breast  with  forcemeat.  Put  a piece  of  buttered  paper 
over  where  the  forcemeat  is,  to  prevent  it  being  scorched. 
Baste  well,  and  about  10  or  15  minutes  before  serving, 
remove  the  paper,  dredge  flour  all  over  the  bird,  and 
put  the  butter  into  the  basting  ladle  and  as  it  melts, 
baste  the  turkey  well  with  it.  Serve  with  the  gravy 
poured  over  it,  bread  sauce  and  fried  sausages. 

Italian  Roasted  Turkey. 

Ingredients. 

1 Cock  turkey. 

2 Chittacks  sausage  meat. 

10  Prunes. 

1 Chittapk  butter. 

8 Chittacks  boiled  chestnuts. 

4 Slices  of  bacon. 

1 Wineglassful  madeira  or  sherry. 

Process. — Stone  the  prunes  and  fry  with  the  chestnuts 
in  a little  of  the  butter.  Mince  the  liver,  mix  with 
the  sausage  meat,  and  minced  bacon.  Pour  the  madeira 
over  them  and  mix  the  whole  well  together.  Salt  the 
turkey  inside  and  fill  with  the  above  forcemeat.  Put 
the  bird  on  to  a tin  dish  and  bake  in  a slow  oven  for 
2 hours,  basting  with  the  butter. 


Veal. 


Boiled  Fillet  of  Veal. 

Ingredients. 

1 Fillet  of  veal. 

Oyster  sauce. 

1 Teaspoonful  white  pepper. 

1 „ salt. 

Process. — Bind  the  fillet  round  with  tape,  Put  it  in. 
a floured  cloth,  and  boil  gently  for  2-^-  hours,  adding 
the  pepper  and  salt.  Serve  with  oyster  sauce  {see 
Sauces). 


Boiled  Breast  of  Veal. 

Ingredients. 

1 Breast  of  veal. 

1 Bunch  parsley, 

3 Blades  mace. 

1 Bunch  sweet  herbs. 

1 Teaspoonful  white  pepper  and  salt. 

Parsley  butter. 

Slices  of  bacon. 

Process. — Boil  it  in  plenty  of  cold  water,  skimming 
off  all  scum  as  it  rises.  When  boiling  add  the  parsley, 
herbs,  pepper  and  salt.  Let  it  stew  for  an  hour  and 
a quarter.  _ Serve  with  slices  of  bacon  and  parsley- 
butter.  " " ' ' 
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Roast  Fillet  of  Veal. 

Ingredients. 

1 Fillet. 

Forcemeat. 

Flour.  . 

Melted  butter. 

Ham  or  bacon. 

Process. — Take  out  the  bone  and  fill  the  cavity  with 
forcemeat.  .Skewer  well  and  bind  with  tape.  Dredge 
it  well  wioh  flour.  Put  into  a fairly  brisk  oven.  Baste 
frequently.  Serve  on  a flat  dish  with  the  melted 
butter  over  it,  and  slices  of  ham  or  bacon  fried  and 
rolled  arranged  round  it. 


Roast  Shoulder  of  Veal. 

Ingredients. 

1 Shoulder  veal. 

Mushroom  sauce. 

1 Teaspoonful  white  pepper. 

1 „ salt. 

Process. — Remove  the  knuckle  and  roast  what 
remains  like  the  fillet.  Serve  with  mushroom  sauce. 


Stewed  Knuckle  of  Veal. 

Ingredients. 

1 Knuckle. 

2 Onions. 

4 Chittacks  rice. 

1 Teaspoonful  salt. 

1 ,,  white  pepper. 

2 Blades  mace. 

Water. 


Process  —If  the  knuckle  is  large  divide  it  in  two. 
Put  it  into  a pan  with  sufficient  water  to  cover,  add 
the  rice,  sliced  onion,  pepper,  salt  and  mace,  and  stew 

gently  for  about  3 hours,  o.  . < 

Macaroni  or  barley  can  be  used  instead  of  nee. 


HOW  TO  MAKE  FORCEMHAT, 
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Forcemeats 


Forcemeat  for  Veal,  Turkeys,  Fowls,  &c. 

Ingredients. 

1 Chittack  ham  or  lean  bacon, 

2 Chittacks  snet. 

The  rind  of  half  a lemon 
1 Teaspoonful  minced  parsley. 

1 „ „ sweet  herbs. 

3 Chittacks  breadcrumbs. 

3 Eggs. 

2 Saltspoonfuls  salt. 

1 Saltspoonful  Nepaul  pepper. 

2 Saltspoonfuls  pounded  mace. 

Process. — Mince  the  ham,  or  bacon,  the  suet,  lemon 
peel  and  herbs ; season  with  the  salt,  pepper  and  mace  ; 
add  the  breadcrumbs.  Beat  the  eggs,  mix  with  the  other 
ingredients.  If  required  for  forcemeat  balls,  form  the 
above  into  small  balls,  fry  in  boiling  butter  or  ghee,  or 
else  bake  in  the  oven  for  half  an  hour. 

No.  2.  For  Hare. 

Ingredients. 

The  liver. 

1 Chittack  fat  bacon. 

1 \ Chittacks  suet. 

1 Teaspoonful  minced  parsley. 

2 Teaspoonfuls  „ onion.  ' 

1 Teaspoonful  „ thyme. 

1 Tablespoon  ful  breadcrumbs. 

A grating  of  nutmeg. 

3 Eggs. 

i Teaspoonful  each  pepper  and  salt. 
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Procttss. — Scald  and  scrape  the  liver,  mince  that  and 
the  bacon  and  suet,  add  the  herbs,  breadcrumbs, 
nutmeg ; season  with  the  pepper  and  salt.  Pound  the 
whole  with  a pestle  and  mortar.  Bind  with  the  ef^n^s 
and  use. 


No.  3.  For  Ducks,  Geese,  and  Pork. 

Ingredients, 

6 Onions. 

12  Small  sage  leaves. 

1 Chittack  butter. 

4 Chittaeks  breadcrumbs. 

2 Eggs. 

^ Teaspoonful  each  pepper  and  salt. 

Process. — Peel  the  onions,  and  throw  them  into 
boiling  water’,  and  let  them  slowly  simmer  for  10 
minutes.  Put  in  the  sage  leaves  for  5 minutes  to 
take  off  the  raw  taste.  Mince  both  finely.  Add 
the  breadcrumbs,  seasoning  and  butter.  Bind  the 
whole  with  the  yolks  of  the  two  eggs.  When  required 
for  a goose,  half  the  liver  should  be  minced  and  mixed 
with  the  above  ingredients. 

No.  4.  For  Fish. 

Ingredients. 

1 Chittack  pounded  fish. 

1 „ grated  bread. 

1 „ minced  suet. 

1 „ ,,  oysters. 

1 Teaspoonful  chopped  parsley. 

1 „ ,,  onion. 

1 Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 

The  yolks  of  3 eggs. 

Process. — Remove  all  the  bones  from  an)’  fish,  take 
1 chittack,  pound  it  well  with  the  breadcrumbs,  suet, 
oysters,  parsley,  onion,  pepper  and  salt.  Bind  together 
with  the  eggs.  Foi‘m  into  small  balls  and  fry  or  bake 
until  brown. 
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VEGETABLE  DISHES 


For  a Second  Course. 


Boiled  Artichokes. 

Ingredients. 

Globe  artichokes. 

2 Seers  water. 

1 Tablespoonful  salt. 

Process. — Wash  the  artichokes  well,  trim  away  the 
leaves  at  the  bottom  and  cut  off  the  stem.  Boil  the 
water  with  the  salt,  put  in  the  artichokes  and  boil 
quickly  until  tender,  which  will  take  about  26  minutes 
after  the  water  has  boiled.  Take  them  out,  drain  well. 
Serve  on  a serviette  and  hand  round  with  them  melted 
butter  in  a sauce-tureen.  Artichokes  are  better  for 
being  kept  a day. 

Fried  Artichokes. 

Ingredients. 

6 Artichokes. 

Salt  and  water. 

2 Ghittacks  flour. 

The  yolks  of  2 eggs. 

A little  milk. 

Process. — Trim  and  boil  the  artichokes  as  in  former 
recipe,  and  rub  them  with  a little  lemon  juice.  Remove 
the  chokes.  Dip  each  piece  into  a batter  composed  of 
the  eggs,  flour  and  milk.  Fry  in  boiling  ghee,  and 
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sei’ve  on  a folded  serviette  garnished  with  parsley. 
Hand  round  butter  with  them. 


Asparagus. 


Ingredients. 

Fresh  asparagus. 

2 Seers  boiling  water. 

1 Tablespoonful  salt. 

A round  of  bread. 

Melted  butter. 

Process. — Scrape  the  stalks,  beginning  from  the  head. 
Tie  them  into  bundles  with  about  20  in  each.  Cut  the 
stalks  evenly.  Put  them  into  the  boiling  water  and 
salt.  Boil  for  about  15  minutes.  Dish  the  asparagus 
upon  toast,  which  must  be  dipped  in  the  water,  in 
which  the  asparagus  was  boiled.  Serve  with  melted 
butter  passed  round  with  it  in  a sauce-tureen. 

Asperges  a 1’  Italienne. 

Ingredients. 

Asparagus. 

Equal  quantities  of — 

Oil,  Vinegar  and  water. 

Pepper  and  salt. 

The  whites  of  2 eggs. 

Process. — Scrape  the  stalks,  and  cut  the  asparagus 
into  pieces  and  boil  as  in  foregoing  recipe.  Boil  the 
oil,  vinegar  and  water,  seasoned  with  a little  pepper 
and  salt,  together,  throw  in  the  asparagus.  Thicken 
with  the  whites  of  2 eggs.  Serve  very  hot. 

Brocoli  and  Buttered  Eggs. 

Ingredients, 

2 Young  brocoli. 

Water  and  salt. 

6 Eggs. 

2 Chittacks  butter. 

Toast. 
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Process. — Wash  and  clean  the  brocoli,  taking  off  all 
the  outer  leaves.  Cut  them  into  quarters  and  boil  in 
.salt  and  water.  Beat  well  the  6 eggs.  Heat  the  butter 
in  a saucepan,  and  as  it  gets  bot,  add  the  eggs  and  a 
little  salt,  shake  until  of  a proper  consistenc3^  Have 
ready  some  toast  on  a flat  dish,  arrange  the  brocoli  on 
it  and  pour  the  mixture  over  the  whole.  Serve  very 
hot. 


Beans  in  Brandy. 

Ingredients. 

French  beans. 

Salt  anrl  water. 

1 Chittack  butter. 

1 Wineglassfnl  brandy. 

1 Teaspoonful  sifted  sugar. 

Buttered  toast. 

Process. — Wash  and  pick  some  young  and  tender 
French  beans,  wash  them  well  in  cold  water.  Cut  off 
the  ends,  and  boil  them  in  salt  and  water  until  tender. 
Drain  and  put  them  into  a frying  pan  with  the  butter 
and  brandy.  When  coloured,  sprinkle  the  sugar  on 
the  top.  Serve  on  hot  buttered  toast. 

Cabbag-e  Stuffed. 

Ingredients. 

1 Nice  firm  cabbage. 

Vinegar  and  water. 

Forcemeat  of  a little  chopped  fowl. 

Grated  breadcrumbs. 

„ ham  or  bacon. 

Parsley. 

Salt. 

A little  grated  nutmeg. 

The  beaten  yolks  of  2 eggs. 

Process. — Soak  the  cabbage  in  vinegar  and  water 
for  3 hours.  Cut  out  all  the  heart,  and  fill  with  a 
forcemeat  made  with  the  above  ingredients.  Tie  round 
with  tape,  and  stew. 
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Carrots  a la  Russe. 

Ingredients. 

12  Small  carrots. 

Boiling  water. 

1^  Chittack  butter. 

1 Teaspoonful  sifted  sugar. 

1 Cupful  good  soup  or  stock. 

1 Teaspoonful  chopped  parsley. 

1 ,,  „ mint. 

1 Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 

Lemon  juice. 

Fried  croQ.tons. 

Process. — Wash  and  scrape  the  carrots,  cut  them  up 
into  small  slices  about  ^ inch  thick.  Drop  into  boiling 
water  and  boil  for  5 minutes.  Then  place  them  in  a 
stewpan  with  1 ciiittack  of  the  butter,  the  sugar  and 
stock,  and  let  it  simmer  slowly  for  20  minutes.  Add 
the  other  J chittack  of  butter,  the  parsle}’^,  mint, 
pepper,  salt  and  a little  lemon  juice.  Boil  again  and 
serve  in  the  centre  of  a dish  with  croutons  round  it. 


Chouxfleur  au  Gratin. 

Ingredients. 

1 Large  head  of  cauliflower. 

Water  and  salt. 

1 Chittack  butter. 

Pepper  and  salt. 

A sprinkling  of  grated  nutmeg. 

Parmesan  cheese. 

Breadci  umbs. 

Process. — Boil  the  head  of  a fine  cauliflower,  after 
it  has  been  washed  and  trimmed,  in  salt  and  water, 
until  the  stem  is  soft.  Take  it  out  and  drain  on  a 
sieve.  When  cold,  cut  it  up  nicely.  Put  it  on  a dish, 
sprinkle  with  pepper,  salt  and  a little  grated  nutmeg. 
Cover  well  with  Parmensan,  or  other  grated  cheese. 
Add  a few  breadcrumbs  on  the  top,  pour  over  the 
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whole  the  melted  butter  and  bake  in  a quick  oven  for 
20  minutes. 

Cauliflower  with  white  sauce. — (FranceatelHs^ 
Recipe.) 

Ingredients. 

1 Large  or  2 small  cauliflowers. 

^ Chittack  butter. 

Salt  and  pepper. 

Boiling  water. 

White  sauce. 

Crofltons. 

Process. — Remove  the  green  stalks,  divide  the  cauli- 
flowers into  quarters,  and  with  the  point  of  a knife, 
pick  out  all  the  little  leaves.  Wash  the  cauliflowers, 
put  them  into  boiling  water  with  the  butter  and  a 
little  pepper  and  salt.  When  done,  drain  on  a sieve. 
Then  take  a round-bottomed  quart  basin,  and  fill  in 
with  the  cauliflowers.  Turn  out  on  to  a flat  dish. 
Pour  over  it  a good  white  sauce.  Garnish  with  croutons 
and  serve. 

Savoury  Cauliflower. 

Ingredients. 

1 Large  cauliflower. 

Salt  and  water. 

1 i Chittacks  breadcrumbs. 

1 Teaspoonful  finely  chopped  capers. 

8 Stoned  olives  finely  chopped. 

Cayenne  pepper  and  salt. 

Chittacks  butter. 

Process. — Boil  the  cauliflower  in  plenty  of  water 
and  .salt  until  tender.  Drain  it  carefully.  Mix  the 
breadcrumb.s,  capers,  and  olives,  seasoned  with  a little 
pepper  and  salt  together.  Place  the  cauliflower  in  a fire- 
proof dish.  Strew  the  breadcrumbs,  etc.,  over  it.  Melt 
the  butter  and  pour  it  over  the  whole,  and  bake  in 
the  oven  for  10  minutes. 
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Celerj'  Stewed. 

Ingredients. 

Celery. 

M'ater. 

1 Dessertfspoonful  flour. 

4 Chittacks  milk. 

1 Chittack  butter. 

1 Saltspoonful  cayenne  pepper 

Sippets  of  toast. 

Process. — Cut  the  celery  into  small  pieces  and  boil 
for  an  hour  in  a saucepan  with  sufficient  water  to  cover 
it.  Drain,  mix  the  flour  with  the  milk,  butter,  and 
cayenne  pepper.  Heat  to  nearly  boiling  point  for 
3 minutes.  Serve  in  a dish  with  sippets  of  toast 
round  it. 

Hot  Pot. 

Ingredients. 

8 Chittacks  potatoes. 

4 ,,  onions. 

4 „ fresh  or  tinnerl  mushrooms. 

4 „ (J  pint)  water. 

1 Tablespoonful  mushroom  ketchup. 

1 Chittack  butter. 

Cayenne  pepper  and  salt. 

Process. — Cut  into  slices  the  potatoes,  onions  and 
mushrooms.  Place  them  in  layers  in  a fireproof  dish, 
and  sprinkle  each  laj'er  with  a little  cayenne  pepper 
and  salt.  Pour  over  it  the  water  and  ketchup.  Put 
the  butter  in  lumps  on  the  top.  Bake  in  a quick  oven 
for  2 hours. 

Baked  Mushrooms. 

Ingredients. 

20  Mushrooms. 

Butter. 

Pepper  and  salt. 

Process. — Select  large  well-opened  mushrooms.  Cut 
off  part  of  the  stalk.  Peel  the  tops  and  wipe  the 
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mushrooms  carefully  'witli  a piece  of  flannel  clipped  in 
salt.  Put  them  in  a baking  dish,  sprinkle  well  with 
pepper.  Put  a tiny  piece  of  butter  into  each.  Pile 
the  mushrooms  in  the  centre  of  a dish.  Pour  the 
gravy  over  them  and  serve  hot. 

Broiled  Mushrooms. 

Ingredients. 

1.5  Large  open  mushrooms. 

Chittacks  butter. 

1 Tcaspoonful  chopped  parsley. 

1 Dessertspdonful  sliced  onions. 

Black  pepper. 

Salt. 

1 Wineglassful  port  or  claret. 

Process. — Pare  the  mushrooms.  Leave  the  stalks 
on  and  pare  them  to  a point.  Wash  them  well  and 
let  them  drain.  Put  the  butter  into  a stewpan,  acid 
the  parsley  and  onions,  after  frying  them  for  a minute 
over  the  fire.  When  boiling,  pour  over  the  mushrooms 

which  must  be  arranged  in  a frying-pan.  Pepper  and 
salt  them  well  and  put  them  in  the  oven  to  broil. 
Just  before  they  are  done  pour  in  the  wine.  Serve 
very  hot. 

Stewed  Mushrooms. 

Ingredients. 

8 Chittacks  mushrooms. 

1 i ,,  butter. 

1 Teaspoonful  flour. 

h „ white  pepper. 

i „ salt. 

Lemon  juice. 

Cream  or  milk. 

Process. — Choose  small  button  mushrooms.  Cut  off 
the  ends  of  the  stalk.s,  pare  them,  and  put  into  a basin 
of  water  with  a little  lemon  juice.  Take  them  out 
of  the  water  after  they  have  been  in  it  for  10  minutes. 
Put  them  into  a stewpan  with  the  butter,  pepper,  salt, 
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and  the  juice  of  half  a lemon.  Cover  clo.sely  and  let 
them  stew  gently  for  25  minutes.  Thicken  the  sauce 
with  the  flour,  add  some  milk  or  cream  to  make  the 
same  of  a good  consistency.  Put  the  mushrooms  hack 
into  this.  Stew  for  5 minutes  more.  Skim  all  the 
butter  off  the  top. 


Buttered  Eggs  with  Mushrooms. 

Ingredients, 

1 Chittack  butter. 

4 Fresh  eggs. 

1 Tablespoonful  ehopped  mushrooms. 

Pepper  and  salt. 

Process. — Put  the  butter  into  a stewpan  and  heat. 
Break  over  it  the  4 fresh  eggs,  add  the  mushrooms, 
sprinkle  with  pepper  and  salt.  Stir  well  with  a wooden 
spoon  until  done.  Serve  very  hot. 


Stuffed  Onions. 

Ingredients. 


6 Onions. 

Equal  parts— 

Breadcrumbs. 

G rated  cheese. 

1 Dessertspoonful  chopped  parsley. 
The  yolk  of  2 eggs. 

Toast. 

1 Chittack  melted  butter. 


Process. — Cut  the  centre  out  of  each.  Boil  the 
onions  and  fill  the  cavity  with  the  breadcrumbs,  cheese 
and  parsely,  all  mixed  well  together  with  the  yolks  of 
the  2 eggs.  Butter  a tin  well,  put  the  onions  on  it, 
and  bake  in  the  oven  until  done.  Serve  each  one  on 
a piece  of  toast,  with  the  melted  butter  poured  over 
them. 
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Buttered  Peas. 

Ingredients. 

8 Chittacks  boiled  peas, 

3 Sliced  onions. 

2 Chittacks  butter. 

Pepper. 

Sippets  of  fried  bread. 

Process. — Parboil  the  peas,  and  drain  off  the  water, 
fry  the  sliced  onion  in  butter.  Take  the  onions  out 
of  the  butter,  and  put  it  and  the  peas  seasoned  with 
pepper  into  a stewpan,  and  stew  until  tender.  Place 
on  a dish,  with  the  onions  on  the  top  and  the  fried 
sippets  all  round  them. 

Fromage  au  Pois. 

Ingredients. 

1 Chittack  grated  cheese. 

1 Teacupful  milk. 

1 Chittack  butter. 

\ Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 

12  Chittacks  boiled  peas. 

Process. — Pub  the  milk  into  a saucepan  over  the  fire, 
and  add  to  it  the  butter,  cheese,  pepper  and  salt;  stir 
until  the  butter  and  cheese  are  well  dissolved,  then 
add  the  boiled  peas,  which  must  be  young  and  tender, 
and  well  drained  after  having  been  boiled.  Serve  very 
hot. 


Potato  Soufflee. 

Ingredients, 

•6  Large  mealy  potatoes. 

1 Chittack  butter. 

2 Chittacks  grated  cheese, 
i Teaspoonful  salt. 

8 Chittacks  milk. 

4 Whites  of  eggs  beaten  to  a froth. 
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Process. — Biike  the  potatoes  in  their  skins,  scoop 
out  the  inside,  and  mash  tiiem  together  with  the  butter, 
cheese,  salt  and  milk.  Boil  it  once.  Beat  the  whites 
of  the  eggs  to  a froth,  and  add  them  to  the  boiling 
ingredients.  Beat  the  whole.  Pour  into  a buttered 
mould.  Turn  out  and  serve. 

Salsify  Patties. 

Ingredients. 

8 Chittacks  salsify  (boiled). 

1 Chitfcack  butter. 

4 Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 

A sprinkling  of  lemon  juice. 

Puff  paste. 

Process. — Scrape  the  roots  well,  and  boil  them  until 
soft  in  milk  and  water.  Drain  well,  and  pass  through 
a sieve.  Stir  in  the  butter,  pepper,  salt  and  a 
sprinkling  of  lemon  juice.  Line  some  patty  tins  with 
puff  paste.  Put  .some  of  the  mixture  into  each  cover 
with  more  paste.  Bake  in  the  oven.  Serve  on  a 
folded  serviette  and  garnish  with  parsley. 

Spinach  Omelette. 

Ingredients. 

2 Chittacks  boiled  spinach. 

2 „ ,,  beet. 

1 Desertspoonful  chopped  parsley. 

J Chittack  sliced  onions. 

1 „ butter. 

2 Desertspoonfuls  flour. 

A little  milk  ' 

The  well-beaten  yolks  of  five  eggs. 

^ Teaspoouful  red  pepper  and  salt. 

Ghee  for  frying. 

Process. — CIiop  up,  after  having  well  washed  it,  the 
spinach,  add  the  parsley,  beet,  and  onions.  Season  with 
pepper  and  salt.  Add  gradually  the  well-whisked  eggs, 
butter,  flour,  and  a little  milk  if  it  is  not  sufficiently 
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inoist.  Mix  well ; fry  in  boiling  ghee  until  nicely 
browned.  Garnish  with  parsley. 


Vegetable  Soufflee. 

Ingredients. 

4 Chittacks  carrots. 

4 „ potatoes 

4 „ turnips. 

4 „ onions. 

4 Eggs. 

Ij  Teaspoonfuls  chopped  parsley. 
1 Teaspoonful  salt. 

1 „ white  pepper. 


Process. — Boil  the  vegetables.  Drain  them  carefully. 
Chop  the  onions.  Mash  the  turnips,  potatoes  and 
carrots  until  quite  smooth.  Mix  the  whole  with  the 
well-beaten  yolks  of  the  eggs  and  place  the  mixture 
in  a buttered  dish.  Whisk  well  the  whites  of  the 
eggs.  Spread  them  over  the  top  and  bake. 


Vegetable  Chartreuse. 

Ingredients. 

Slices  of  ham  or  bacon. 

2 Chittacks  carrots. 

2 ,,  turnips. 

2 ,,  French  beans. 

2 „ potatoes. 

2 „ spinach. 

1 Teaspoonful  salt. 

2 Saltspoonfuls  cayenne  pepper. 


Process. — Line  a mould  with  slices  of  ham  or  bacon, 
minced  finely.  Parboil  tlie  vegetables.  Arrange  the 
beans,  carrots  and  turnips  after  being  mashed  all 'round 
the  edge  of  the  mould.  Boil  the  spinach  and  potatoes 
again  until  soft.  Fill  in  the  centre  with  these  two. 
Bake  and  turn  out  of  the  mould. 
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Vegetable  Marrow  Duck. 

Ingredients. 

1 Boiled  vegetable  marrow. 

Duck  stuffing. 

Buttered  toast. 

1 Chittack  butter. 

Process. — Scoop  out  the  inside  of  the  boiled  marrow, 
fill  the  cavity  with  duck  stufiing,  to  which  add  the 
butter.  Heat  in  the  oven.  Serve  on  buttered  toa.st 
with  some  good  brown  gravy  poured  over  it. 
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Game,  Etc 


Ortolans. 

Ingredients. 

Ortolans. 

Best  olive  oil. 

Salt. 

Cayenne  pepper. 

Process. — Pick  oif  the  feathers,  cut  off  the  beak 
and  ends  of  the  feet.  Do  not  draw  it.  Put  each  one 
into  paper  case  .soak^  d in  olive  oil,  having  previously 
sprinkled  each  with  a very  little  salt  and  cayenne 
pepper  and  broil  over  a slow  fire.  In  a few  minutes  the 
ortolans  will  swim  in  their  own  fat  and  be  cooked. 

Roasted  Ortolans. 

Ingredients. 

Ortolans. 

Slices  of  bacon. 

Grated  breadcrumbs.  * 

Process. — Pick,  singe,  but  do  not  draw  them.  Put 
them  on  a .skewer,  with  slices  of  bacon  round  them, 
and  roast.  When  they  are  done,  strew  over  them 
grated  breadcrumbs. 

No.  2. 

Ingredients. 

8 Ortolans. 

8 Slices  of  toast. 

2 Chit  tacks  butter. 

Vine  leaves. 

The  juice  of  a lemon. 

1 Wineglassful  port. 
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Process. — Pluck,  singe,  buc  do  not  draw  them.  Wrap 
each  one  in  a fresh  vine-leaf,  and  roast  for  20  minutes, 
placing  the  slices  of  toast  and  the  butter  in  the  pan 
with  them,  each  bird  on  a slice  of  toast.  Baste  con- 
tinuously. Pour  over  them  while  in  the  oven  the 
port  wine  and  lemon  juice  mixed  together.  Serve  very 
hot. 


Broiled  Partridge. 

Itigredients. 

Patridges. 

Cayenne  pepper  and  salt. 

Rutter. 

Mushroom  ketchup. 

Process. — Let  the  birds  hang  as  long  as  possible  ; 
divide  into  two,  and  wipe  well  with  a clean  cloth  both 
inside  and  outside.  Sprinkle  with  cayenne  pepper 
and  salt,  and  lay  on  a gridiron  over  a clear  fire.  In 
20  minutes  time  rub  each  with  a little  butter,  and 
serve  with  hot  mushroom  ketchup,  in  which  a little 
butter  has  been  dissolved,  poured  over  them. 


Roast  Partridge. 

Ingredients. 

Partridges. 

Butter. 

Flour. 

Bretid  sauce. 

Process. — Cut  off  the  head,  pluck,  draw,  and  wipe 
the  birds  carefully  both  inside  and  outside.  Put  them 
into  a roasting  pan  with  some  butter,  ^ chittack  for 
each  bird.  A few  minutes  before  serving,  dredge 
them  over  with  flour,  and  froth  it  well.  Serve  with 
the  gravy  and  bread  sauce. 
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Quail. 

Ingredients. 

Quail. 

Butter. 

Toast. 

Flour. 

Process. — Pluck  and  wipe  the  birds  well.  Truss  with 
the  legs  close  to  the  body  and  the  feet  pressing  upon 
the  thighs.  Skin  the  neck  and  head  and  bring  the 
beak  round  under  the  wing.  Allow  a piece  of  toast 
to  each  bird  and  chittack  of  butter  for  each.  Put 
them  with  butter  into  a roasting  tin  and  roast  for 
15  minutes,  then  flour  and  baste  them  well  for  another 
minute  or  so.  Serve  each  on  a piece  of  toast  and  pour 
the  gravy  and  butter  over  them. 

No.  2. 

Ingredients. 

Qu8.il.  / 

1 Chittack  butter  for  each. 

2 Green  chillies  „ „ 

Buttered  toast. 

Process. — Truss  and  prepare  as  above.  Put  them 
into  boiling  water  for  one  minute.  Then  put  two  green 
chillies  inside  each.  Roast  and  baste  well  with  the 
butter.  Serve  on  hot  buttered  toast. 

Snipe. 

Ingredients} 

Snipe. 

Toast. 

Flour. 

Butter. 

Process. — Pluck,  and  wipe  the  birds  outside,  but  do 
not  draw  them.  Truss  the  head  under  the  wing  aft^r 
having  skinned  it  and  the  neck.  Twist  the  legs,  press 
the  feet  against  the  thighs  and  skewer.  Roast  in  a 
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brisk  oven  for  15  minutes  with  | chittack  of  butter 
to  each,  baste  continually.  Then  put  a piece  of 
toast  under  each,  flour  each  well,  froth  well,  and  serve 
very  hot. 

Venison. 

The  flesh  of  the  following  deer  can  all  be  u.sed  for 
venison.  Blackbuck,  samba,  nilghai,  the  barking  deer 
and  .others.  It  should  be  kept  a continual  time,  as 
the  delicacy  of  flavour  is  obtained  by  hanging  only. 

Roast  Haunch  of  Venison. 

Ingredients. 

Haunch  of  venison. 

Flour 

Paper  greased  with  butter. 

Currant 

Fj-ocess. — Wash  the  haunch  well  with  warm  milk 
and  then  dry  with  a clean  cloth.  If  it  has  hung  for 
some  time  and  smells  musky,  remov’e  the  skin  and 
wrap  the  whole  haunch  in  paper  gi’eased  with  butter, 
or  roast  it  in  a paste  about  ^ inch  in  thickness  composed 
of  flour  and  water  and  over  this  the  paper.  Remove 
this  when  nearly  cooked,  baste  frequently,  dredge  with 
flour  to  produce  a froth.  Dish  and  serve  with  it  I'ed 
currant  jelly. 

Hashed  Venison. 

Ingredients. 

Thin  slices  of  venison. 

2 Wineglassfuls  of  port  wine 
1 Tablespoon ful  gravy. 

A few  cloves. 

Sijipetsof  toast. 

Eed  currant  jelly. 

Process. — Cut  into  slices  the  venison  both  fat  and 
lean,  and  put  them  into  a stewpan  with  the  port,  gravy 
and  cloves.  Let  it  boil.  Serve  with  sippets  of  toast 
and  red  currant  jelly. 
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Wild  Duck. 


Ingredients. 

Wild  duck. 

Butter. 

The  juice  of  2 lemons. 

Cayenne  pepper. 

1 Wineglassful  port. 

Process. — Great  care  must  be  taken  not  to  over-roast 
these,  15  minutes  being  quite  sufficient  time  for  the 
cooking  of  them.  Baste  frequently  with  their  own 
gravy  and  a little  butter.  Make  a sauce  with  the  port, 
lemon  juice,  a sprinkling  of  cayenne  and  a little  butter. 
Pour  this  hot  over  the  bird  just  before  serving. 
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Cornflour 


Cornflour  Custards. 

Ingredients. 

1 Tablespoonful  cornflour. 

12  Chittacks  boiling  milk. 

2 , „ sifted  sugar. 

3 Eggs. 

Process. — Mix  the  cornflour  with  a little  cold  milk 
and  tlien  pour  on  to  it  the  boiling  ditto.  Add  the 
sugar,  then  stir  in  the  eggs,  mix  well  and  add  any 
flavouring.  Pour  into  glasses  when  nearly  cold. 


Cornflour  Cream  Toast. 

Ingredients. 

4  Chittacks  cream. 

1 Dessertspoonful  cornflour. 

2 Dessertspoonfuls  sifted  sugar. 

A small  piece  of  butter. 

Toasted  slices  of  bread. 

Process. — Toast  some  slices  evenly  cut  of  white 
bread  or  slice  a French  roll.  Scald  the  cream  and 
thicken  with  the  cornflour,  until  all  the  raw  taste  has 
gone  and  it  is  of  the  consistency  of  custard.  Stir 
in  the  butter,  and  pour  some  of  it  evenly  between 
layers  of  toast. 
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Cornflour  Blancmange, 

Ingredients. 

2-  Tablespoonaf ul  cornflour. 

1  Seer  milk  (boiling). 

1 nz.  packet  of  gelatine. 

2 Chittacks  sifter!  sugar. 

i Teaspoonful  orange  essence. 

Process. — Mix  the  cornflour  with  a little  cold  milk. 

Dissolve  the  gelatine  in  the  boiling  milk,  to  which  add 
the  cornflour,  sugar  and  essence.  Boil  for  a quarter 
of  an  hour,  stirring  continually.  Pour  into  a well- 
buttered  mould  and  leave  to  cool. 

Cornflour  Lemon  Shape. 

Ingredients. 

1 Tablespoonful  cornflour. 

8 Chittacks  water. 

2 „ sugar. 

3 Eggs. 

The  juice  of  3 lemons. 

The  rind  of  1 „ 

A Ounce  packet  isinglass. 

Process. — Dissolve  the  isinglass  in  the  boiling  water, 
to  which  add  the  rind  of  the  lemon,  cornflour,  lemon 
juice,  sugar;  strain  it,  and  add  the  well-beaten  eggs,  mix 
thoroughly  and  heat  again,  but  do  not  let  it  boil.  Pour 
into  a mould  ; serve  cold. 

Boiled  Arrowroot  Pudding. 

Ingredients. 

1 Tablespoonful  arrowroot. 

8 Chittacks  milk. 

1 Chittack  sugar. 

J Nutmeg  grated. 

Process. — Boil  the  sugar  and  nutmeg  with  the  milk, 
rub  the  arrowroot  smooth  with  one  tablespoonful  of 
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water,  add  to  the  sugar  and  nutmeg.  Stir  and  pour 
out  into  a glass  dish,  i an  ounce  of  isinglass  dissolved  in 
the  milk  would  make  it  firm,  and  a nice  pudding  could 
be  made  by  lining  a glass  dish  with  jam,  and  pouring 
the  arrowroot  mixture  on  to  the  top  of  it. 
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Crkams. 


Ginger  Cream. 

Ingredients. 

J Ounce  isinglass. 

8 Chittacks  cream. 

3 „ ginger  syrup. 

Some  preserved  ginger. 

1 Chittack  sifted  sugar. 

Process. — Di.ssolve  the  isinglas.s  and  sugar  in  a very 
little  warm  water.  Whip  up  the  cream  until  it  Ls 
quite  thick,  add  the  ginger  syrup  and  preserved  ginger 
which  must  be  cut  up  into  small  dice,  stir  well  and  add 
the  isinglass  and  sugar.  Pour  it  into  a mould  and  leave 
until  it  sets. 


Swiss  Cream. 

Ingredients. 

8 Chittacks  cream. 

2 „ sifted  sugar. 

The  rind  of  two  lemons. 

J Ounce  packet  of  isinglass. 

6 Yolks  of  eggs. 

Process. — Dissolve  the  isinglass  in  a little  water, 
sweeten  the  creswn  with  the  sugar,  boil  it  with  the  rind 
of  the  lemons.  Strain  and  mix  with  the  isinglass, 
and  lastly  add  the  well-beaten  yolks  of  eggs.  Stir  t. 
it  is  quite  cold  and  pour  into  glasses. 
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Geneva  Cream. 

Ingredients. 

1 Tea  cupful  sherry. 

1 ^ Chittacks  sifted  sugar. 

8 „ cream. 

/ ^ Ounce  isinglass. 

Process. — Dissolve  the  isinglass.  Put  the  sherry  and 
sugar  into  a saucepan  and  let  them  simmer,  add  the 
isinglass,  strain  and  pour  in  the  cream,  stir  till  cold,  and 
pour  into  a mould. 

Lemon  Cream. 

Ingredients. 

2 Chittacks  loaf  sugar. 

12  ,,  cream. 

The  juice  of  4 lemons. 

The  rind  of  2 „ 

1 Glass  sherry. 

Process.  — Rub  the  sugar  on  the  rinds  of  the  two 
lemons  and  squeeze  through  muslin  the  juice  of  the 
four  over  the  sugar.  Pour  over  it  the  sherry,  let  it 
stand  for  an  hour,  strain,  and  then  add  the  cream, 
which  must  have  been  previou.sly  boiled  and  allowed 
to  cool  somewhat,  mix  all  thoroughly  well  together  until 
it  looks  a little  curdled,  then  serve. 

Cocoanut  Cream. 

Ingredients. 

3 Chittacks  water. 

4 ,,  prepared  cocoanut. 

8 „ silted  .sugar. 

8 ,,  cream. 

Process. — Melt  the  sugar  in  the  water  and  then  stir 
in  the  grated  cocoanut.  Whip  up  the  cream  and  add 
to  the  other  ingredients,  stir  but  do  not  let  it  boil,  it 
must  only  stew  for  about  half  an  hour.  Let  it  cool, 
then  pour  into  custard  glasses. 
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Devonshire  Cream. 

Place  the  milk  in  shallow  tin  pans  and  place  them 
over  a fire.  When  the  bubbles  begin  to  form  in  the 
centre,  remove  without  shaking  and  let  it  stand  for 
about  12  hours.  Skim  and  beat  up  with  a fork. 

Velvet  Cream. 


Ingredients. 

A Ounce  isinglass 

1 Breakfastcupful  sherry. 

3 Chittacks  sugar. 

8 „ cream. 

Process. — Dissolve  the  isinglass  in  the  sherry,  add 
the  sugar,  and  let  it  alljboil.  Take  ofif  the  fire,  and 
when  cool  stir  in  by  degrees  the  cream.  When  quite 
cold  pour  into  wetted  moulds. 


Chocolate  Cream. 

Ingredients. 

3 Dessertspoonsful  Cadbury’s  essence  of  cocoa. 

1 Chittack  sugar. 

5 Chittacks  cream. 

6 ,,  milk. 

1 Chittack  water. 

6 Yolks  of  eggs. 

Process. — Boil  together  the  sugar,  cream,  cocoa,  and 
milk.  Let  it  boil  until  one-third  less,  and  when  nearly 
cold,  add  the  well  beaten  yolks  of  the  eggs.  Beat  again. 
Pour  into  custard  glasses  and  serve  cold. 

No.  2. 

■ Ingredients. 

4 Chittacks  chocolate. 

1 Chittack  boiling  water. 

2 Chittacks  sifted  sugar. 

8 Do.  whipped  cream. 
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Process. — Dissolve  tlie  chocolate  in  the  boiling  water 
in  a saucepan  over  the  fire,  add  the  sugar,  and  when 
nearly  cold,  add  to  the  cream.  Serve  in  glasses. 

Strawberry  Cream, 

Ingredients. 

3 Chittacks  strawberry  jam. 

8 Chittacks  cream. 

Process. — Mix  the  jam  and  cream  well  together,  then 
pass  through  a sieve.  Whisk  it  quickly  with  a fork 
until  frothy.  Pour  into  glasses. 

Pineapple  Cream. 

Ingredients. 

1 Pineapple  (or  one  tin  of  pineapple). 

3 Chittacks  sugar. 

4 „ milk. 

3 Tolks  of  eggs. 

4 Ounce  gelatine. 

2 Tablespoonsful  whipped  cream. 

Process. — Slice  the , pineapple  and  boil  with  a little 
water  and  the  sugar.  Pound  when  soft  with  a pe.«tle 
and  mortar,  strain  ; make  a custard  with  the  eggs  and 
milk,  and  add  the  dissolved  gelatine,  mix  in  the  strained 
pineapple  and,  when  cold,  stir  in  the  cream. 

Stone  Cream. 


Ingredients. 

1 Ounce  isinglass. 

8 Chittacks  milk  (or  cream). 

1 Chittack  sifted  sugar. 

Marmalade  or  other  jam. 

Process. — Boil  the  isinglass  in  the  milk,  add  the  sugar. 
At  the  bottom  of  a glass  dish,  spread  marmalade  or 
jam.  Pour  the  mixture  over  it  and  leave  until  quite 
cold.  Tinned  peaches,  apricots,  etc.,  are  delicioua 
instead  of  jam. 
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Garlic  Cream. 

Ingredients. 

Custard  No.  2.  page  286. 

1 Ounce  gelatine. 

2^  Chittacks  white  suear. 

The  juice  of  two  lemons. 

8 Chittacks  clotted  .Cream 

Strawberry,  apricot  or  other  jam. 

Process. — Pour  the  custard  over  the  gelatine  into  a 
saucepan,  and  let  it  simmer  until  the  gelatine  has  dis- 
solved. Pour  out  into  a deep  glass  bowl  and  let  it  set. 

Dissolve  the  sugar  in  the  lemon  juice  and  boil  until 
it  looks  brown,  pour  over  the  custaid  (when  it  basset). 
Leave  until  the  caramel  is  cold. 

Then  place  a layer  of  jam,  and  oir  the  top  of  this 
the  thick  cream  with  sugar  sprinkled  on  the  top.  " 


Creme  a I’Algleteres. 

Ingredients. 

1 Seer  cream. 

4 Well-beaten  eggs. 

1 Dessertspoonful  flour, 
li  Chittacks  sifted  sugar. 

Process. — Scald  the  cream,  and  when  nearly  cold,  add 
the  beaten  eggs,  flour  and  sugar.  Mix  (he  whole  well 
and  tie  up  in  a well-buttered  cloth.  Boil  for  one  hour. 
Serve  with  jam  or  jelly. 

Sponge  Cream. 


Ingredients, 

li  Wineglassesful  brandy. 

' 1 Ounce  isinglass. 

2 Chittacks  water. 

8 „ cream. 

2 „ sugar. 

The  rind  and  juice  of  a lemon. 

Process.— Rub  the  sugar  on  (he  rind  of  the  lemon. 
Pour  into  a bowl  the  brandy,  and  add  to  it  the  sifted 
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sugar,  lemon  juice  and  cream.  Whilst  you  are  beating 
it  up  well  with  a whisk,  dissolve  the  isinglass  in  the 
water,  sti’ain  and  add  to  the  other  ingredients,  beat 
again  for  some  time,  and  wlien  quite  cold  fill  your 
moulds.  Decorate  the  top  with  candied  lemon  peel. 

Neapolitan  Cream. 

Ingredients, 

1 Seer  thick  cream. 

6 Chittacks  sifted  sugar. 

2 „ sweet  wine. 

The  grated  rind  and  juice  of  two  lemons. 

Process. — Whip  together  the  cream,  sugar,  grated 
peel  and  juice  of  the  lemons.  Add  the  wine  and  beat 
until  it  becomes  firm.  Then  serve,  garnished  with 
preserved  fruits. 

Lecah  Cream. 

Prom  a genuine  I’ecipe  obtained  from  the  nuns 
of  St.  Clare  Convent,  Canary  Isles. 

Ingredients. 

4 Yolks  of  eggs. 

2 Whites  „ ,, 

12  Chittacks  milk. 

4 Tablespoonsful  fine  fiour. 

Grated  lemon  peel  to  fiavour. 

f lb.  ratifia  biscuits. 

I Glass  brandy  or  liqueur. 

1 Chittack  sifted  sugar. 

Powdered  cinnamon. 

Process. — Beat  up  the  eggs,  yolks  and  whites 
separately  and  add,  them  gradually  to  the  milk,  then 
mix  in  very  carefully  the  flour  and  sugar  and  lemon 
peel  to  flavoup.  Boil  these  ingredients  over  a slow 
fire,  stirring  constantly  to  prevent  burning  until  the 
flour  is  quite  dissolved.  Prepare  a dish  with  the  ratifia 
biscuits  at  the  bottom,  pour  a glass  of  good  brandy 
or  liqueur  over  them,  and  when  the  cream  is  sufficiently 
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boiled,  pour  it  boiling  thi’ough  a sieve  over  them. 
Serve  up  cold  with  powdered  cinnamon  sprinkled  on 
the  top. 

Almond  Cream. 

Ingredients. 

3 Chittacks  almonds. 

9 „ cream. 

2 „ sifted  sugar. 

2 Eggs,  well-beaten. 

A little  rose  water. 

I 

Process. — Pound  the  almonds  to  a paste  with  a little 
rose  water.  Boil  the  cream  and  add  to  the  almond 
paste,  sift  in  the  sugar,  and  gradually  add  the  well- 
beaten  eggs.  Stir  the  whole  over  the  fire  until  thick. 
When  fairly  cool  pour  into  custard  glasses. 

Orange  Cream. 

Ingredients. 

8 Yolks  of  eggs. 

2 Chittacks  sugar. 

1 Seer  milk. 

The  rind  of  three  oranges  and  juice  of  one. 

1 Ounce  gelatine. 

Process. — Make  a custard  with  the  yolks  of  eggs, 
milk,  sugar,  thinly-peeled  rind  of  oranges.  Stir  until 
thick.  Have  ready,  dissolved  in  warm  water  the 
gelatine,  add  it  with  the  orange  juice  to  the  custard, 
strain,  pour  into  moulds,  and  allow  to  set  before  serving. 


/ 


CUSTARDS.  ■ 


7 


\ 


K • * - 


i 


I 


,o 


t:  ■ 


\ 


f 


\ 


. Vv 


I 


i 


* 1 


\ 


r 


\ 


"3 


# 


« 


^ . \ 


V 


1 


V 


Custards. 


Cream  Custard. 

Ingredients. 

8  Chittacks  thick  cream. 

1 Chittack  sifted  sugar. 

8 Yolks  of  eggs. 

A few  sliced  sweet  almonds. 

Process. — Boil  the  sugar  with  the  cream.  Beat  well 
the  yolks  of 'the  eggs,  and  when  the  cream  has  some- 
what cooled  add  them  to  it ; warm  a jug  and  pour  the 
custard  into  it.  Place  the  jug  into  a saucepan  with 
boiling  water,  stir  with  a spoon  over  the  fire  until  it 
thickens.  Add  the  sliced  almonds.  Serve  cold. 

No.  2. 

Ingredients. 

8 Chittacks  new  milk. 

9 „ cream. 

„ sifted  sugar. 

6 Yolks  of  eggs. 

10  Drops  vanilla  essence. 

Process. — Put  the  milk  into  a saucepan ; add  the 
cream,  sugar,  and  essence.  Simmer  for  20  minutes, 
strain,  stir  in  gradually  the  well-beaten  yolks  of  eggs. 
Place  in  a jug,  and  put  the  jug  over  the  fire  in  a 
saucepan  of  boiling  water  and  stir  till  it  thickens.  It 
must  on  no  account  be  allowed  to  boil,  otherwise  it 
will  curdle.  Serve  in  glasse.s,  cold. 
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Plain  Custard. 


Ingredients. 

8 Chiftacks  milk. 

' ] Chittack  sifted  sugar. 

5 Yolks  of  eggs. 

Grated  nutmeg. 

Process. — Beat  up  the  eggs  and  add  them  to  the  milk, 
pour  into  a saucepan  with  the  sugar  and  nutmegs,  stir 
until  it  thickens,  do  not  allow  it  to  boil. 


Cornflour  Custard. 

Ingredients. 

1 Tablespoonful  cornfloftr. 
A little  cold  milk. 

12  Chittacks  boiling  milk. 

2 ,,  sifted  sugar. 

» 3 Yolks  of  eggs. 


Process. — Mix  the  cornflour  with  a little  cold  milk, 
and  pour  over  it  the  boiling  milk,  add  the  sugar,  and 
beat  it  well  over  the  fire,  stir  in  the  well-beaten  yolks 
of  the  eggs.  Place  on  one  side  to  cool. 


Normandy  Custard. 

Ingredients. 

8 Chittacks  milk. 

3  Tablespoonsful  sifted  sugar. 

The  yolks  and  whites  of  3 eggs. 

Vanilla  essence. 

Process. — Boil  the  milk  and  sugar,  and  when  slightly 
cool,  pour  over  the  yolks  and  whites  of  the  eggs  (which 
must  be  beaten  together),  add  the  essence.  Pour  into 
a jug,  and  put  into  a saucepan  of  boiling  water  until 
it  sets.  Pour  into  glasses,  put  them  into  the  oven  for 
a few  seconds.  Serve  cold. 
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Orange  Custard. 

Ingredients. 

The  rinds  and  juice  of  two  oranges. 

4 Chittacks  powdered  sugar. 

8 „ new  milk, 

4 Yolks  of  eggs. 

3 Whites  „ ,, 

Process. — Boil  the  rind  until  tender  and  pound  in  a 
mortar  together  with  the  sugar  and  juice.  Beat  the 
yolks  and  whites  of  the  eggs  together,  add  them  and 
heat  the  whole  for  12  minutes.  Add  the  milk.  Stir 
over  the  fire  until  it  thickens. 


Cinnamon  Custard. 

^ Ingredients. 

10  Chittacks  milk. 

2 „ powdered  sugar. 

4 Yolks  of  eggs. 

1 Stick  cinnamon. 


Process. — Boil  the  sugar  and  cinnamon  in  the  milk, 
beat  the  eggs,  add  them,  stir  until  it  thickens. 


Almond  Custard. 

Ingredients. 

2 Chittacks  sweet  almonds. 

4 Chittack  bitter  „ 

9 Chittacks  milk. 

3 „ powdered  sugar. 

6 Yolks  of  eggs. 

1 Tea.spoonful  cornflour. 

Process. — Blanch  and  pound  with  a pestle  and 
mortar  the  sweet  and  bitter  alniond,s,  stir  the  cornflour 
into  the  milk,  add  the  eggs,  and  stir  over  a slow  fire 
until  it  thickens.  Serve  cold  in  glasses. 
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Lemon  Custard. 

Ingredients. 

10  Yolks  of  eggs. 

8 Chittacks  cream  (or  milk). 

The  rind  and  juice  of  2 lemons, 

3 Chittacks  sifted  sugar. 

Process.  — Beat  the  eggs,  strain  them,  and  beat  them 
up  with  the  cream,  boil  the  sugar,  lemon  juice,  and 
put  all  together,  strain,  and  when  cold  add  to  the  cream 
and  eggs.  Heat  thoroughly  over  the  fire,  stirring  all 
the  time.  Serve  cold. 

Rice  Custard. 

Ingredients. 

8 Chittacks  milk. 

2 „ sifted  sugar.  ' 

2 Teaspoonsful  ground  rice. 

3 Yolks  of  eggs. 

Process. — Mix  the  ground  rice  smooth  with  a little 
milk.  Boil  the  milk,  and  stir  the  eggs,  sugar  and  rice 
into  it. 

Jelly  Custards. 

Ingredients. 

1 Seer  milk. 

2 Chittacks  sifted  sugar. 

6 Eggs,  yolks  only. 

12  Drops  vanilla  essence. 

Guava  or  other  jelly. 

Process.— Beat  the  yolks  of  the  eggs,  add  them  to 
the  milk,  boil  with  the  sugar  until  thick.  W hen  cool, 
stir  in  the  essence.  Half  fill  your  custard  glasses,  and 
on  the  top  heap  guava,  corunda  or  other  jelly. 


PUDDINGS  MADE 


WITH 


MACARONI  AND  VERMICELLI. 


% 


1 


V 


•V 


' V 


A ■ 


,*p 


' r 


✓ 


I 


•#* 


I 


V., 


i 


I 


\ 


. J 


’1 


\ 


s'- 

» s 


J . 


J1  '»  ) 


J' 


\ 


•j 


> 


' N 


< 


I 


♦ 


•f 


V 


> 


I 

J 


J 


I 


M ACARONI 

AND 

Vermicelli  Puddings. 


Baked  Vermicelli  Pudding. 

Ingredients. 

2 Chittacks  vermicelli, 

8 „ milk. 

2 ,,  butter. 

2 ,,  sifted  sugar. 

4 Yolks  of  eggs. 

Process. — Boil  the  vermicelli  in  the  milk  until  soft^ 
add  the  butter,  sugar  and  well-beaten  yolks  of  eggs. 
Pour  into  a pie  dish  and  bake. 

No.  2.  ' . 

Imiredients. 

.8^  Chittacks  vermicelli, 

8 „ cream. 

3 „ milk. 

2 „ sifted  sugar. 

li  Yolks  of  eggs. 

2 Sticks  of  cinnamon. 

Process. — Boil  the  vermicelli  in  the  milk  until  soft 
with  the  cinnamon,  add  the  cream,  sugar,  beaten  yolk-t 
of  eggs.  Mix  the  whole  thoroughly  well  together. 
Pour  into  a buttered  mould  and  bake. 
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Boiled  Vermicelli  Puddings 

Are  made  as  above,  only  boiled  instead  of  Vjaked. 

Baked  Macaroni  Pudding. 

Ingredients. 

1 Chittack  macaroni. 

8 Chittacks  new  milk. 

2 „ sifted  sugar. 

The  yolks  of  4 eggs.  . 

The  rinds  grated  of  2 lemons. 

Process. — Boil  the  macaroni  in  the  milk,  together 
with  the  sugar  and  grated  lemon  peel  until  soft. 
Beat  the  eggs,  add  them.  When  thoroughly  mixed, 
put  into  a dish  and  bake. 


Boiled  Macaroni  Pudding. 

Ingredients. 

2 Chittacks  macaroni. 

8 ,,  milk. 

2 sugar. 

The  yolks  of  4 eggs. 

The  whites  of  2 eggs. 

1-  .:.,  i f 1 Chittack  sliced  sweet  almonds. 

Process. — Simmer  the  macaroni  with -the  sugar  and 
almonds  in  a saucepan  until  soft.  Add  the  well- 
whisked  yolks  aYid  whites  of  eggs.  Put  the  whole  into 
n basin  and  boil. 


Macaroni  Blancmange. 

Ingredients. 

1 Chittack  macaroni. 

8 Chittacks  milk. 

2 . „ sifted  sugar, 

' 2 Well-beaten  eggs. 

i Teaspoonful  essence  of  vanilla. 
„ i Ounce  isinglass. 


BOOK  OF  COOKERY. 


' 29^ 


( 


Process. — Simmer  the  macaroni  in  a very  little  milk 
until  soft.  Pound  and  add  to  it  the  well-beaten  eggs, 
sugar  and  essence.  Dissolve  the  isinglass  in  the  rest 
of  the  milk,  and  when  melted  add  the  other  ingredients. 
Boil,  and  when  nearly  cold,  pour  into  a well-buttered 
mould. 
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PANCAKES  AND  FRITTERS. 


Pancakes  and  Fritters 


Pancakes  and  Fritters.' 

Ingredients. 

Butter. 

Flour. 

Eggs. 

Milk. 

A pinch  of  salt. 

Process. — Allow  \ achittackof  flour  and  1^  chittacks 
milk  to  each  egg.  Whisk  well  the  yolks  of  the  eggs. 
Put  them  into  a basin  with  the  flour,  salt  and  a little 
milk,  beat  well  until  you  have  a smooth  batter,  then 
add  the  rest  of  the  milk,  and  just  before  frying  add 
the  beaten  whites  of  the  eggs.  Place  a clean  frying 
pan  on  the  fire  and,  when  hot,  put  in  it  a small  piece 
of  butter,  half  a chittack  for  each  pancake.  Pour 
half  a teacupful  of  the  batter  into  the  frypan  when  the 
butter  has  melted.  Fry  for  5 minutes  until  nicely 
browned  on  one  side.  When  done,  separate  the  edges 
with  a knife,  roll  the  pancake  up,  remove  with  a slice, 
and  keep  hot  in  front  of  the  fire,  whilst  the  others 
are  being  made.  Serve  with  sifted  sugar  and  slice  of  " 
lemon. 

Brittany  Pancakes. 

Ingredients. 

1 Chittack  flour. 

1 0 Pounded  bitter  almonds. 

1 Tumbler  milk. 

8 Chittacks  cream. 

6 Yolks  of  eggs. 

1 Chittack  butter. 
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Process. — Beat  the  flour,  'almonds,  milk,  cream,  and 
^the  yolks  of  the  eggs  all  well  together.  Clarify  the 
-chittack  of  butter,  and  put  a little  of  it  into  a frying 
ipan,  add  to  it  a little  of  the  mixture,  fry  on  one  side 
only  ; when  done  turn  on  to  a hot  plate,  until  the  others 
are  done.  Place  a saucer  upside  down  in  a silver  dish, 
and  on  the  top  lay  the  pancakes  one  above  the  other 
<(not  rolled  up).  Serve  with  sifted  sugar  and  jelly. 


Pancake  No.  2. 

Ingredients. 

3 Yolks  of  eggs,  whites  of  two. 

4 Tablespoonfals  flour. 

4 Chittacks  milk. 

Process. — Beat  ■well  the  yolks  of  the  eggs,  mix  in 
- smoothly  the  flour,  then  add  the  milk.  Let  it  stand 
.for  an  hour,  and  just  before  frying,  whisk  in  the  well- 
. beaten  whites  of  eggs. 


Sweet  Pancakes. 

Ingredients. 

2 Chittacks  flour. 

li  „ sifted  sugar. 

4 Eggs. 

3 Chittacks  cream. 

4 „ milk. 

A pinch  of  salt. 

Process. — Mix  the  flour  and  the  sugar  well  together 
.-and  add  the  beaten  yolks  of  the  eggs.  Add  the  salt, 
milk  and  cream,  and  after  mixing  well,  add  the  well- 
whisked  whites  of  the  eggs.  Put  a little  butter  in  a 
frying  pan,  then  put  in  enough  batter  to  cover  the 
.bottom  of  the  pan,  fry  lightly  on  both  sides  a pale 
brown.  Proceed  thus  until  all  the  batter  is  used. 
.Serve  with  sifted  sugar  and  lemon  juice. 
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Palestine  Pancakes. 

Prepare  as  above,  only  add  another  egg,  and,  as  each 
•one  is  fried,  fill  with  marmalade,  roll  up  and  place  on 
a tin  in  the  oven.  Sprinkle  sifted  sugar  over  the  top 
of  each.  ' 


Pineapple  Fritters. 

Ingredients. 

1  Tablespoonful  rum. 

1 „ salad  oil. 

2 Yolks  of  eggs. 

Flour. 

2 Whites  of  eggs. 

2 Chittacks  sugar. 

1 Tablespoonful  brandy. 

1 Pineapple. 

Sifted  sugar. 

Process. — Soak  the  pineapple,  which  must  be  cut  into 
•slices  in  the  rum,  in  which  dissolve  the  2 chittacks  of 
sugar,  let  it  soak  for  4 hours. 

Then  make  a batter  by  mixing  well  together  the 
brandy,  oil,  yolks  of  eggs  with  enough  flour  to 
make  them  a proper  consistency,  finally  add  the  whipped 
whites  of  the  eggs.  Lay  the  slices  of  pineapple  in  a 
soup  plate  and  sprinkle  sifted  sugar  over  them,  turn 
and  dust  again  with  sugar.  Dip  each  slice  in  the 
batter  and  fry  a pale  brown  in  boiling  butter  or  ghee. 
Drain,  serve  hot  and  sprinkle  with  sugar,  i 

Any  other  fruit  such  as  apples,  oranges,  apricots, 
peaches  can  be  prepared  as  above. 


Cream  Pancakes. 

Ingredients. 

8 Chittacks  cream. 

1 Chittack  sifted  sugar, 

3  Yolks  of  eggs. 

1 2 Drops  vanilla  essence. 
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Process. — Beat  the  eggs,  and  add  them  with  the- 
sugar  and  essence  to  the  cream.  Mix  the  whole  well 
together  and  fry. 


Plantain  Fritters. 

Ingredients. 

6 Plantains. 

4 Eggs. 

3 Chittacks  milk. 

2 „ flour. 

1 Chittack  sifted  sugar. 

Melted  butter. 

Process. — Slice  the  plantains  in  two,  lengthsvays,. 
make  the  batter  with  the  eggs,  flour,  milk  and  sugar 
all  mixed  thoroughly  together.  Dip  the  plantains  in 
this,  and  then  fiy  in  hot  melted  butter. 

Apricot  Fritters. 

Ingredients. 

1 Tin  apricots. 

IJ-  Chittacks  sifted  sugar. 

3 Yolks  of  eggs  and  2 whites. 

1 1 Tablespopnf uls  salad  oil. 

3 „ flour. 

6 ,,  milk. 

Process. — Beat  the  yolks  of  the  eggs,  and  add  to 
them  the  sugar,  flour,  salad  oil  and  milk.  Beat  for 
10  minutes  until  a smooth  paste  is  the  result.  Lastly 
beat  in  the  whites  of  the  eggs,  which  must  first  be 
whisked  to  a stiff  froth. 

Drain  the  apricots  from  their  syrup,  sprinkle  a little 
sifted  sugar  over  them.  Dip  each  apricot  in  the  batter, 
and  fry  to  a light  brown  in  boiling  salad  oil.  Drain 
and  serve  with  powdered  sugar  sprinkled  over  them. 
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Puddings. 


5uet  Pudding. 

Ingredients. 

6 Chittacks  flour. 

2 ,,  chopped  beef  suet. 

12  „ milk. 

1 Teaspoonful  baking  powder. 

A pinch  of  salt. 

3 Well-beaten  eggs. 

/ 

Process. — Mix  the  suet,  flour,  baking  powder  and" 
salt  all  well  together.  Add  the  eggs  and  lastly  by 
degrees  the  milk.  Dip  a pudding  cloth  into  boiling 
water,  squeeze  and  flour  the  inside.  Put  the  mixture 
into  this,  tie  up,  and  plunge  into  boiling  water.  Time 
‘2}f  hours. 


No.  2. 

Very  light. 

Ingredients. 

8 Chittacks  breadcrumbs. 

4 „ phopped  suet. 

2 Beaten  yolks  of  eggs. 

4 Teaspoonful  salt. 

Cold  water  to  moisten. 

Process.—  Mix  all  the  dry  ingredients,  add  the  eggSr 
moisten  to  a stiff  paste  with  water.  Tie  up  in  a wet 
floured  cloth.  Boil. for  3 hours. 
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Baked  Suet  Pudding. 

Ingredients. 

8 Chittacks  boiled  milk. 

4 „ flour. 

32  „ finely  chopped  suet. 

3 Eggs. 

Process. — When  the  milk  is  cold,  stir  into  it  the 
dour,  suet  and  the  two  well-beaten  eggs.  Put  into  a 
pie  dish  and  bake. 

Plum  Pudding. 

Ingredients. 

■ 1 Seer  raisins. 

8 Chittacks  currants. 

8 „ butter. 

' 4 „ brown  sugar. 

4 „ flour. 

4 „ suet. 

8 Yolks  of  eggs. 

8 Whites  „ „ 

^ Teaspoonful  grated  nutmeg. 

1 Glass  (wine)  brandy. 

Process. — Stone  the  raisins,  well  wash  and  dry  the  cur- 
rants. Beat  the  eggs  well,  and  add  gradually  to  them  all 
the  ingredients,  lastly  the  brandy ; ring  a pudding  cloth 
out  in  water,  flour  it,  pour  in  the  mixture  and  tie  up, 
allowing  room  to  swell.  Boil  for  about  .5  hours. 

Iso.  2. 

Ingredients. 

5 Chittacks  flour. 

8 „ minced  suet. 

5 „ breadcrumbs. 

8 „ currants. 

4 „ brown  sugar. 

4 „ candied  peel. 

1 Seer  raisins. 

The  grated  peel  of  a lemon. 

1 Small  teaspoonful  spice. 

10  Eggs. 

2 Wineglassfuls  brandy. 
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/‘rocetis. — AJix  in  a large  basin  the  flour  and  suet 
until  quite  smooth,  then  add  the  bread-crumbs,  currants 
(well  washed  and  dried),  raisins  (stoned),  sugar,  chopped 
candied  peel,  lemon  peel,  and  spice.  Beat  up  the  ten  eggs, 
add  them,  mix  all  together  well  with  the  hands.  Pour 
in  the  brandy,  cover  with  a cloth  and  let  it  stand  all 
night.  The  next  morning  mix  again.  Moisten  a pudding 
cloth,  sprinkle  the  same  with  flour,  tie  up,  allowing 
room  to  swell.  Put  into  a saucepan  with  boiling  hot 
water  and  let  it  boil  without  ceasing  for  eight  hours. 
I 'oil  again  for  three  hours  the  day  it  is  to  be  eaten. 

No.  .3. 

Ingredients. 

t(  Chittacks  bread-crumbs. 

2 „ flour. 

t ,,  raisins. 

4 ,,  currants. 

4 „ finely  chopped  suet. 

1 Chittack  mixed  candied  iieel. 

1 Saltspoonful  cinnamon. 

1 ,,  nutmeg. 

6 Eggs. 

1 A teacupful  milk. 

1‘rocess. — Clea^  and  pick  the  currants  and  stone  the 
raisins.  Mix  all  the  dry  ingredients  together,  beat  up 
the  eggs  with  the  milk,  add  to  the  above.  Put  into 
a well  buttered  mould  tied  up  in  a damped  puddiim 
cloth,  and  boil  in  boiling  water  for  four  hours. 

No.  4. 

Ingredients. 

4 Chittacks  picked  and  cleaned  currants, 

4 „ stoned  raisins. 

2 „ chopped  mixed  peel. 

4 „ moist  sugar. 

t;  „ finely  chopped  beef  suet. 

8 ,,  bread-crumbs. 

10  Eggs,  yolks  and  whites. 

2 Wineglassfuls  brandy. 

1 Wineglassful  sherry. 

Half  a nutmeg  (grated.) 

The  grating  of  three  lemons. 
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I'rocess. — Beat  tli^  eg»s  well  in  a large  hasin,  then 
^idd  the  dry  ingredients  one  bv  one,  lastly  pour  in  the 
brandy  and  sherry.  Work  all  well  together  with  the  * 
hands,  put  it  into  a cloth,  tie  firmly  and  boil  for  six 
hours. 


Pound  Plum  Pudding. 

Ingredients. 

8 Chittacks  stoned  raisins. 

8 ,,  picked  and  dried  currants. 

8 ,,  finely  chopped  suet. 

2 ,,  flour. 

S ,,  moist  sugar. 

1 Teaspoonful  ginger, 
i A nutmeg  (grated). 

1 Blade  of  mace. 

8 Well-beaten  eggs. 


Process. — Mix' the  currants,  raisins  and  suet  all  well 
together,  add  the  flour,  sugar,  powdered  ginger,  nutmeg, 
mace,  and  lastly  the  well-beaten  yolks  and  whites  of 
the  eggs.  Incorporate  all  well  together,  tie  in  a floured 
cloth.  Plunge  into  boiling  water  a#i  allow  it  to  boil 
incessantly  for  five  hours. 


Mince  Meat. 

Ingredients. 

Seers  beef  suet. 

„ brown  sugar. 

2 „ raisins  (stoned). 

3 ,,  currants  (cleaned  and  dried). 

2 ,,  minced  fillet  of  beef. 

(■)  Peels  of  lemons  (grated). 

4 Chittacks  mixed  peel. 

The  juice  of  eight  lemons. 

1 Teaspoonful  powdered  cinnamon. 

1 „ ,,  nutmeg. 

I Pint  bottle  of  brandy. 
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Process. — Wlien  all  the  ingredients  have  been  chopped 
fine,  the  raisins  stoned,  and  the  currants  cleaned, 
picked  and  dried,  mix  all  well  together,  pour  in  the 
brandy,  and  keep  it  a week  before  using. 


No.  2. 

Inijredients. 

8 Chittacks  currants  (cleaned). 

8 „ raisins  (stoned). 

8 tinely  chopped  apples. 

8 „ moist  sugar. 

8 „ chopped  suet. 

The  juice  of  four  lemons. 

The  gi'ated  rind  of  two  lemons. 
Half  a nutmeg  grated. 

Two  blades  of  mace. 

2 Wineglassfuls  br.andy. 


Process. — Mix  all  well  together,  press  into  a jar  and 
keep  for  use. 


No.  3. 

Imjredients. 

3 Seers  currants  (picked  and  cleaned). 

„ chopped  beef  suet. 

1 .)  „ „ lean  beef  (raw). 

K Chittacks  citron  peel, 

8 ,,  lemon  „ 

8 „ orange  „ 

1 Seer  moist  sugar. 

J Oiinee  mixed  spice. 

'I’he  grated  rind  of  four  lemons. 

'i’lie  „ „ „ oranges. 

The  juice  of  both. 

1 Pint  bottle  brandy. 

1 „ sherry. 


Process. — Mix  all  well  together,  put  into  a jar  and 
•cover  closely.  It  will  keep  a }'ear. 
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Marmalade  Sandwiches. 

Itvjredienlx. 

4 Yolks  of  eggs. 

4 Whites  „ ,, 

3 Dessertspoonfuls  flour. 

3 ,,  ground  rice. 

1 Tablespoonful  white  sugar. 

3 Chittaeks  thiek  cream. 

1 Teacupful  milk. 

Marmalade. 

Process. — Beat  the  yolks  of  the  egg.s  aud  mix  with 
them  the  flour,  rice,  sugar,  cream  and  milk.  La,stlv 
the  well-whisked  whites  of  eggs.  Beat  all  well  together. 
Butter  two  square  tins,  pour  in  the  mixture,  bake 
until  slightly  browned,  cut  into  strips,  spread  marmalade 
between  each,  two  strips  laid  one  on  the  top  of  the 
other.  Heat  thoroughly,  sprinkle  sifted  sugar  on  the 
top  of  each  sandwich.  Serve  cold  on  a folded  napkin. 

Jam  Roly-Poly. 

Ingredients. 

8 Chittaeks  flour. 

3 „ drip.ping. 

1 Teaspoouful  baking  powder. 

Milk. 

Jam. 

Process. — Mix  the  floui’,  dripping  and  baking  powder 
well  together’,  moisten  to  a proper  consistency  with 
milk.  Boll  out  twice  and  then  sirread  with  jam.  Roll 
up  neatly,  and  tie  up  in  a cloth  which  has  been  wi’ung 
out  with  hot  water.  Plunge  into  boiling  water  and 
boil  for  about  1|-  hours. 

Mincemeat  Roly-Poly. 

Ingredients. 

8 Chittaeks  flour. 

3 „ finely  chopped  suet. 

1 S.altspoonful  salt.  • 

A little  water. 

Mincemeat, 

1 Dessertspoonful  baking  powder. 
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Process. — ilix  tliorouglily  well  together  the  flour, 
-suet,  salt  and  baking  powder,  form  to  a proper  consis- 
tency witli  water.  Roll  out  twice  to  about  a quarter 
■of  an  inch  thick.  Spread  the  mincemeat  over  it.  Fohl 
up  the  ends  of  the  paste,  tie  up  in  a well-floured  cloth. 
Plunge  into  boiling  water  and  boil  for  2 hours. 

t 

Batter  Pudding. 

Ingredients. 

8 Chit, tacks  flour. 

1 Toaspooiiful  baking  powder. 

4 Eggs 

5 Chittacks  milk. 

2 „ sifted  sugar. 

^ Chittack  hot  butter. 

Process. — Mix  the  flour,  sugar,  and  baking  powder 
•■all  well  together.  Beat  up  the  eggs  with  the  milk  and 
gradually  add  them  to  the  dry  ingredients.  Mix  until 
perfectly  smooth.  Add  the  heated  butter.  Put  the 
mixture  into  a pudding  dish  and  bake  for  an  hour. 

The  above  will  do  for  a boiling  batter  pudding,  using 
•only  4 chittacks  of  milk  instead  of  six.  , 


Batter  Puddings. 

Ingredients. 

3  Eggs. 

2 Tablcspoonfuls  flour. 

1 Tablespoonfnl  butter. 

1 llreakfastcupful  milk. 

1 (!hittack  sugarl 

' The  grated  rind  of  a lemon. 

Process. — Beat  the  butter  to  a cream  and  gradually 
work  in  the  sifted  sugar,  lemon  peel,  and  flour.  Add 
the  milk  and  beat  all  well  together.  Butter  some 
saucers,  spread  some  (if  the  mixture  in  each,  and  bake. 
Before  serving,  double  in  two,  and  serve  on  a napkin 
with  sifted  sugar  on  the  top  and  lemon  juice  in  a small 
•silver  jug. 
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Almond  Pudding. 

ImjredienU. 

2  Chittacks  finely  chopped  beef  suet. 

2 „ bread-crumbs. 

1 Chittack  sweet  almonds. 

2 Chittacks  .sultanas. 

1 Teacupful  milk. 

3 Eggs,  yolks  only. 

Process. — Blancli  and  chop  the  almonds,  mix  them 
■with  the  bread-crumbs,  suet,  sultanas,  and  make  into- 
a stiff  paste  -with  some  or  all  of  the  mixture.  Beat  and 
add  the  eggs.  Fill  a buttered  mould.  Tie  the  same- 
up  in  a cloth  and  boil  for  three  hours. 


Treacle  Pudding. 

Ingredients. 

2 Chittacks  suet  (finely  chopped). 

2 ,,  flour. 

^ 2 „ bread-crumbs, 

^ Chittack  candied  lemon  peel. 

The  rind  and  juice  of  a lemon. 

..2  Eggs. 

^ 4 Tablcspoonfuls  treacle. 

Process. — Mix  together  the  suet,  bread-crumbs,  lemon 
rind,  flour,  minced  peel  and  the  beaten  yolks  and  white.s 
of  the  eggs.  Stir  in  gradually  the  treacle  and  lastly 
the  juice  of  the  lemon.  Put  into  a well-buttered  dish 
and  bake  or  boil  in  a basin  with  a cloth  tied  over  it 
for  two  hours. 


Ginger  Pudding. 

Ingredients. 

8 Chittacks  flour. 

4 ,,  finely  chopped  suet. 

2 „ brown  sugar. 

i Chittaek  candied  pecl.s  (chopped). 
2.J  Teaspoonfuls  powderixl  ginger. 

3 Yolks  of  eggs. 

A little  milk. 
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rroceon. — Mix  all  the  dry  ingredients,  and  make  into 
a proper  consistency  with  milk,  add  the  yolks  of  the 
e«"s  and  either  boil  in  a buttered  basin  with  a cloth 
tied  round  it  for  2 hours,  or  bake  until  nicely  browned 
in  a moderate  oven. 

Lemon  Pudding. 

Ingredients. 

li  Chittacks  bread-crumbs. 

4 ,,  moist  sugar. 

-I  ,,  finely  chopped  suet. 

1 Chittack  ttour. 

The  rind  and  juice  of  2 lemons. 

A little  milk. 

Two  eggs. 


Frucess. — Grate  the  lemon  peel,  mix  with  the  bread- 
crumbs, sugar,  suet,  and  well-beaten  eggs.  Stew  the 
lemon  juice  and  make  to  a proper  consistency  with  a 
little  milk.  Pour  into  a well  buttered  mould.  Tie 
round  with  a cloth  dipped  and  wrung  with  boiling 
water  and  then  floured.  Boil  for  3 hours.  Sprinkle 
with  sifted  sugar  before  serving. 


Bread  and  Butter  Pudding. 

Ingredients. 

White  bread. 

2 Chittacks  currants. 

2 „ sultanas. 

2 ,,  moist  sugar. 

1 Cliittack  whipped  butter. 

i „ candied  peel. 

A little  cinni^mon. 

1 Teacupful  milk. 

2 Jiggs. 

Process.  —Spread  ‘some  slices  of  bread  and  butter, 
line  a dish  and  sprinkle  over  them  some  sultanas, 
currants,  spice,  candied  peel  and  sugar.  Proceed  thus 
until  the  dish  is  nearly  full.  Beat  up  the  eggs  well, 
add  them  to  the  milk  and  pour  over  the  other  ingre- 
<lients.  Bake  in  a quick  oven  for  30  minutes. 
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Apricot  Jam  Sandwiches. 

Imjredienls. 

•*  Eggs. 

1 Chittack  white  sugar. 

1 4 Tablespoonfuls  Hour. 

1 5 ,,  ground  rice. 

1 Teacupful  new  milk. 

2 Cliittacks  butter. 

Some  apricot  jam. 

Process. — Beat  Avell  the  yolks  of  the  eggs,  add  to 
them  the  flour,  rice  and  sugar.  Mix  well.  Beat  the 
ljutter  to  a cream,  and  add  some  of  the  milk,  whLsk  the 
whites  of  the  eggs  and  add  them  last,  thoroughly  mixing 
all  together.  Butter  some  patty  tins.  Spread  some 
of  the  mixture  in  each.  Bake  in  a quick  oven.  When 
done,  cut  in  two,  and  place  in  the  middle  of  each  the 
jam.  Put  again  into  the  oven  and  heat  thoroughlj’^. 

Lady  Betty  Pudding. 

Ingredients. 

Stale  bread-crumbs. 

Marmalade 

A dessertspoonful  cornflour. 

2 Eggs. 

8 Ghittacks  boiling  milk. 

Process. — Place  a layer  of  stale  bread-crumhs  at  the 
bottom  of  a pie  dish,  then  a layer  of  marmalade,  and 
repeat  till  the  basin  is  full.  Mix  the  dessertspoonful 
of  Brown  and  Poison's  cornflour  in  a little  cold  milk,  and 
add  to  it  the  well-beaten  eggs  and  finally  the  boiling 
milk.  Pour  over  the  pudding.  Sprinkle  powderol 
sugar  on  the  top  and  either  bake  or  boil. 

Lady  Pudding. 

Ingredients. 

2 Ghittacks  butter. 

2 „ flour. 

2 ,,  sifted  sug.ar. 

The  yolks  of  4 eggs. 

• The  whites  of  4 ,. 

6 i’ounded  sweet  almonds. 

The  grated  rind  of  a lemon. 
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rror>>st<. — iiedt  tlie  butter  to  a cream  and  add  to  it 
tlie  Hour  and  sugar,  beat  the  jmlks  and  ivhites  of  tlie 
oggs  separately  and  add  them  together  Avith  the  pounded 
-iilmonds  and  grated  peel,  to  the  other  ingredients.  Beat 
all  well  togetiier.  Butter  some  small  cups  and  half  fill 
with  the  mixture.  Put  in.  a warm  place  to  rise  for 
h minutes.  Bake  .5  hour. 

Empress  Pudding. 

Tngvpclipnts. 

1 Ghittack  raisins 

2 Cliittai.'ks  canHied  peel. 

1 Ghittack  crystallized  fruits- 
Slices  brown  bread  and  butter. 

3 Ghittacks  blanched  and  sliced  sweet  almonds. 

4 Yolks  of  eggs  well  beaten. 

8 Ghittacks  milk. 

2 „ sifted  sugar. 

Process. — Butter  a pudding  basin,  or  better  still  a 
<Jhina  mould,  flour  it  well  and  place  in  layers  at  the  top 
sliced  candied  peel,  raisins  and  crystallized  fruits. 
Then  fill  the  mould  with  thin  slices  of  brown  b)-ead 
iind  butter,  between  each  layer  of  slices  sprinkle  sugar, 
almonds  and  more  peel.  Beat  up  the  eggs  with  the 
nrilk  and  pour  over  tlie  whole.  Tie  the  mould  up  in 
a cloth  and  steam  for  a little  less  than  an  hour.  When 
•cool,  turn  out  of  the  mould. 

Devonshire  Juncket. 

Ingredients. 

12, Ghittacks  new  milk. 

<;  Lumps  of  sugar. 

3 Tablespoonfuls  Gro.sse  and  Blackwell’s  essence  of 

Rennet. 

2 Table.spoonfuls  brandy. 

A little  grated  nutmeg. 

8 Ghittacks  clotted  cream. 

Process. — Warm  the  milk  to  blood  heat  and  dis.solve 
in  it  the  sugar.  Turn  out  into  a glass  bowl  and  stir  in 
the  rennet  and  brandy.  Cover  with  the  cream  and 
•sprinkle  a little  grated  nutmeg  over  the  top. 
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Cup  Puddings. 

Ingredients. 

White  bread. 

New  milk, 

2  Eggs. 

A few  sultanas. 

2 Chittacks  white  sugar. 

Process. — Soak  the  bread  in  some  milk,  beat  up  the- 
eggs  and  add  them  together  with  the  sugar  and 
sultanas.  Butter  some  small  cups,  pour  a little  of  the 
mixture  into  each,  and  bake  in  a very  quick  oven.  Turn 
out  and  sprinkle  with  powdered  sugar  before  serving. 

Fig  Pudding. 

Ingredients. 

4 Chittacks  finely  chopped  figs. 

3 ,,  bread-crumbs. 

3 ,,  finely  chopped  suet. 

3 ,,  moist  sugar. 

3 Well-beaten  eggs. 

Process. — Mix  together  the  chopped  dried  figs,  bread- 
crumbs, suet,  sugar  and  well-beaten  up  eggs.  Pour  into 
a mould,  tie  up  with  a floured  cloth  and  boil  for 
four  hours.  Serve  with  a sweet  sauce. 

Dates  can  be  used  instead  of  figs. 


Tipsy  Cake. 

Ingredients. 

6 Chittacks  custard. 

Sponge  cake. 

1 Wineglassful  sherry. 

I „ brandy. 

Apricot  jam. 

Custard. 

Blanched  and  sliced  almonds. 

4  Chittacks  cream. 

Process. — From  a rather  stale  sponge  cake,  cut  out 
the  centre  about  half  way  down.  Pour  the  brandy  and 
sherry  mixed  together  over  the  cake  and  leave  it  to 
soak  for  half  an  hour.  Then  fill  in  the  hole  v ith  the 
jam,  putting  the  whipped  cream  on  the  top  of  the  janu 
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JMake  a good  custard  by  one  of  the  recipes  given,  let  it 
get  cold,  and  just  before  serving  pour  over  the  cake,  etc. 

No.  2. 

Ingredients. 

1 Dozen  sponge  cakes. 

1 Chittack  raisins  (stoned). 

4 ,,  candied  peel. 

Wineglassesful  sherry. 

G Chittacks  almond  custard. 

Process. — Soak  the  sponge  cakes  in  the  sherry 
then  arrange  in  a glass  dish.  Pour  the  almond  custard 
over  tliem.  Decorate  the  top  with  raisins  and  candied 
peel  cut  into  strips. 

Marrow  Pudding. 

Ingredient. 

G Chittacks  boiling  milk. 

3 „ bread-crumbs, 

2 „ sultanas. 

1 Chittack  sifted  sugar. 

2 Chittacks  cold  marrow. 

4 Well-beaten  eggs. 

12  Drops  vanilla  essence. 

Process. — Pour  the  boiling  milk  over  the  bread-crumUs- 
and  let  it  soak  for  three-quarters  of  an  hour.  Add  the 
sultanas,  sugar,  chopped  marrow,  well-beaten  eggs,  and 
es.sence.  INlix  all  thoroughly  well  together  and  fill  a well- 
Iruttered  mould.  Tie  a cloth  wrung  out  of  boiling 
water  round  it,  put  it  into  a saucepan  full  of  boiling 
water  ljut  nothigh  enough  to  get  into  the  mould.  Serve 
with  sugar  spi-inkled  over  the  top. 

Adelaide  Pudding. 

» Ingredients. 

4 Kggs. 

8 Chittacks  new  milk. 

1 Chittack  sifted  sugar. 

1 Tablespoonful  creamed  butter. 

8 CInttacks  flour. 

Boiling  water. 

Teaspoonful  ratafia  essence. 
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Process. — Beat  tlie  eggs  for  eight  minutes,  an<J  to 
tliem  gradually  add  the  milk,  sugar  and  creamed  butter. 
Make  a paste  with  the  flour  and  boiling  water,  stir  the 
-other  ingredients  into  it,  add  the  essence.  Mix 
thoroughly  and  bake  in  a pie  dish. 


Lemon  Sponge. 

Inrj'redieJits. 

1 Oz.  isinglass. 

The  rind  and  juice  of  three  lemons. 

4 Chittacks  sifted  sugar. 

The  whites  of  three  eggs. 

4 Chittacks  water. 

Process. — Dissolve  the  isinglass  and  sugar,  in  the 
water  in  a saucepan  over  the  fire,  add  the  grated  rinds 
and  juice  of  the  lemons.  Heat  thoroughly,  strain,  and 
stir  until  cold.  Add  the  whites  of  the  three  eggs. 
Whisk  the  whole  for  an  hour.  Put  into  buttered 
.moulds. 


Cabinet  Pudding. 

Ingredients. 

Sponge  cake. 

1 Chittack  raisins  (muscatel). 

1 Wineglassful  sherry. 

3 Eggs,  yolks  only. 

o Chittacks  milk. 

l^rocess. — Butter  a tin,  and  at  the  top  stick  the 
raisins  in  fantastic  designs.  Crumble  the  sponge  cake 
and  pour  the  sherry  over  it,  arrange  it  round  the  tin, 
leaving  a cavity  in  the  centre,  into  which  pour  the  raw 
■custard  made  with  the  jmlks  of  the  eggs  beaten  up  in 
the  milk.  Cover  the  bottom  with  paper  and  boil  for 
one  hour,  taking  care  the  water  does  not  get  in  : or 
'Bake  if  preferred. 
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Blancmange  Eggs  for  a lien’s  Nest. 

Ingredients. 

8 Eggs. 

Oz.  isinglass, 

1 Chittack  water. 

2 Tablespooufuls  ground  rice. 

1 Chittack  sifted  sugar. 

8 Chittacks  cream. 

Candied  peel. 

Process. — Bake  a blancmange  as  follows  : — Beat  tw(^ 
of  the  eggs  and  add  them  to  the  milk,  to  wliich  also  add 
the  sugar  and  rice.  Dissolve  the  isinglass  in  the  boiling 
water.  Boil  the  whole. 

Take  the  other  six  eggs,  make  a tiny  hole  at  the  end 
of  each  and  let  out  carefully  all  the  inside.''  Wash  and 
drain  the  shells,  fill  them  with  the  blancmange.  Place 
them  in  a deep  dish  filled  with  sand  to  keep  them 
stead}’.  When  cold  and  quite  firm,  break  off  the  shell. 
Line  a dish  with  cream.  Upon  this  la}'^  the  candied 
peel  cut  into  fine  strips  and  place  the  eggs  on  the  top. 

Safeano  Pudding. 

Ingredients. 

t;  Chittacks  sifted  sugar. 

• 1 i Dozen  yolks  of  eggs. 

1 Chittacks  candied  orange  peel. 

8 ,,  butter. 

li  „ blanched  and  sliced  sweet  almonds. 

I^rocess. — Melt  the  sugar  in  the  butter,  and  wheji 
hot,  add  the  well-beaten  yolks  of  eggs.  Pound  the 
candied  peel  with  a pestle  and  mortar,  add  to  the  othei’ 
ingredients.  Put  into  a buttered  tin  or  copper  pudding 
mould  and  bake  in  a slow  oven. 

Brown  Bread  Pudding. 

Ingredients. 

8 Chittacks  brown  bread. 

8 „ Hult.'uias. 

8 „ finally  chopped  suet. 

li  „ moist  sugar. 

Eggs. 

1 Chittack  cre.am. 

Vanilla  essence. 
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Process. — Grate  the  bread  and  add  to  it  by  fI<v>Teos 
all  the  dry  ingredients.  Whisk  the  eggs  with  the 
cream  and  essence.  Mix  the  whole  well  together,  tie 
up  in  a floured  cloth  anti  boil  for  .3^  hours.  Serve  with 
a sweet  sauce. 

Housewife’s  Pudding. 

Ingredients. 

1 Seer  potatoes  (cold  boiled). 

8 Chittacks  milk. 

3 Well-beaten  eggs. 

1 Chittack  moist  sugar. 

A little  powdered  cinnamon.  p 

Process. — Mash  the  cold,  boiled  potatoes  through  a 
^ieve,  and  add  the  milk,  sugar,  spice  and  well-beaten 
■eggs.  Put  into  a pie  dish  and  bake. 

Orange  Blancmange. 

Ingredients. 

3 Oranges  (or  more). 

1 Ounce  isinglass. 

8 Chittacks  milk. 

2 ,,  sifted  sugar. 

The  juice  of  2 oranges.  i 

The  peel  of  2 ,, 

Process. — Boil  the  isinglass,  sugar  and  orange  peel  in 
the  milk,  take  oflf  the  fire  and  add  the  orange  juice,  then 
strain. 

Cut  the  oranges  round  and  peel  in  two  halves.  Tt 
must  be  done  carefully  so  as  not  to  tear  the  peel. 
Pour  the  mixture  while  hot  into  each  half  of  the 
orange  peel  and  leave  until  quite  cold.  Serve  alone  or 
on  whipped  cream. 

Tiparee  or  Cape  Gooseberry  Fool. 

Ingredients. 

1 Seer  tiparees. 

2 Chittacks  moist  sugar. 

2 Tablespoon  fuls  water. 

8 Chittacks  milk. 

1 Egg. 
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Process. — Put  the  tiparees  into  a stpne  jar  over  the 
fire  in  a saucepan  of  water,  add  the  sugar  and  two 
spoonfuls  of  water  with  them.  When  soft,  pulp  through 
a cullender. 

Beat  the  eggs  with  the  milk,  boil  them,  and  when 
<.-old,  mix  very  gradually  with  the  pulp. 

Rhubarb,  pa^nyas,  guavas,  pineapples,  etc.,  can  all 
be  used  in  the  same  way. 

Peach  Pudding. 

Ingredients. 

1 Seer  peaches. 

8 Chittacks  milk. 

2 ,,  sifted  sugar. 

0 Eggs. 

4 Tablespoonfuls  flour. 

Process. — Boil  the  peaches  and  rub  when  soft  through 
n sieve.  Whip  the  eggs,  add  to  them  the  milk,  sugar 
and  flour,  mix  in  the  pulped  peaches.  If  necessary,  add 
a little  more  milk.  Pour  the  batter  into  a buttered 
mould  and  boil  for  an  hour  and  a half. 

Glace  Omelette. 

Ingredients. 

Eggs. 

A few  chopped  candied  fruits. 

Chittack  sugar. 

„ flour. 

Process. — Beat  the  eggs  and  add  to  them  the  flour, 
sugar,  and  chopped  candied  fruits.  Mix  well.  Fry  a 
nice  brown,  roll  and  .serve  on  a serviette  with  sprinkled 
sugar  on  the  top. 

/ 

Vanille  Soufflee  Omelette. 

Ingredients. 

6 Whites  and  yolks  of  eggs. 

2 Chittacks  powdered  sugar. 

2 „ cream. 

4 Teaspoonful  essence  vanilla. 

A tiny  piece  of  butter. 


1 
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Process. — Beat  the  yolks  of  tlie  aud  a<](i  to  tliem 
tlie  sugar,  essence  and  cream.  Whisk  tlie  wljiUjs  to  a 
.stiff  froth.  Put  a frying  pan  on  the  file  and  melt  in  it 
the  butter,  pour  in  the  omelette,  mixing  the  whites  of 
the  eggs  carefully,  fry  brown  on  one  side.  Roll  up. 
Sprinkle  sugar  on  the  top. 

5nowy  Eggs. 

'/ ngredients. 

Custard  from  one  of  the  reeipes. 

4 well-whisked  whites  of  eggs. 

4 Tablespoonfuls  milk. 

Process. — Boil  the  milk,  and  when  quite  boiling  drop 
a tablespoonful  of  the  frothed  egg  on  to  it  for  one 
second.  At  once  remove  it  and  place  it  on  the  cold 
custard  which  must  be  in  a shallow  glass  dish.  Procee<i 
thus  until  all  the  white  of  egg  is  used. 


College  Cakes. 

Ingedients. 

2  Chittaeks  sifted  sugar. 

2 „ flour. 

2 „ creamed  butter. 

The  grated  rind  of  a lemon. 

3 Eggs. 

Process. — Mix  the  flour  and  sugar  together.  Beat 
the  butter  to  a cream,  and  whisk  the  eggs.  Mix  the  two- 
gradually  together,  and  slowly  stir  in  the  flour,  sugar 
and  grated  lemon  rind.  Butter  small  tins.  Pour  the 
mixture  into  them,  and  bake  in  a moderate  oven  for 
half  an  hour. 

Cocoanut  Pudding. 

Ingredients. 

4 Chittaeks  butter. 

4 „ grated  cocoanut. 

3 .,  white  sugar. 

7 Whites  of  eggs. 

Process. — Beat  the  butter  to  a cream  and  add  to  it 
the  cocoanut,  sugar  and  whisked  whites  of  eggs.  Pour 
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into  a well-buttered  mould  and  bake  for  20  minutes  in 
a quick  oven.  Serve  cold. 

Blancmange. 

Ingredients. 

12  Chittacks  milk. 

2 „ sifted  sugar. 

3 Whites  of  eggs. 

6 Oz.  gelatine. 

Vanilla  essence. 

Process. — Soak  the  gelatine  over  night  in  a little 
water.  Next  day  warm  the  milk,  add  the  dissolved 
gelatine  and  sugar,  also  the  essence.  When  nearly  cold, 
stir  in  the  whites  of  the  eggs  whisked  to  a stiff  froth. 
Pour  into  a mould.  Turn  out  when  quite  cold  and 
serve. 

Currant  Pudding. 

Ingredients. 

8 Chittacks  flour. 

3 „ finely  chopped  suet. 

4 „ cleaned  and  dried  currants. 

The  grated  rind  and  juice  of  a lemon. 

2 Well-beaten  eggs. 

1 Tablespoonful  moist  sugar. 

1 Teacupful  milk. 

Process. — Mix  together  the  flour,  currants,  suet,  sugar, 
lemon  peel  and  juice,  add  the  beaten  up  eggs  and  milk. 
Tie  up  in  a cloth  floured  inside  and  plunge  into  boiling 
water.  Boil  for  hours. 

Lemon  Dumplings. 

Ingredients. 

4 Chittacks  grated  bread. 

4 „ chopped  suet. 

2 „ sifted  Eug.ar. 

The  juice  and  rind  of  2 lemons. 

2 Eggs. 

Process. — Mix  together  the  bread,  suet,  sugar,  lemon 
rind  and  juice.  Bind  them  all  together  with  the  two 
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well-beaten  eggs.  Form  into  small  dumplings.  *Tje 
•each  one  up  separately  in  a floured  cloth,  plunge  into 
boiling  water  and  boil  for  one  hour. 

Madeira  Pudding. 


Ingredients. 


3 Eggs. 

Their  weight  jn  flour. 

„ ,,  „ butter. 

,,  „ „ sugar. 

The  juice  of  1 lemon. 


Process. — Beat  the  butter  to  a cream  and  gradually 
sift  in  the  sugar  and  flour,  lastly  the  well-beaten  eggs 
and  lemon  juice.  Fill  small  cups  or  tins  half  full  and 
bake  for  20  minutes. 


Canterbury  Pudding. 

Ingredients. 

2 Chittacks  sifted  sugar. 

2 ,,  butter. 

10  Yolks  of  eggs,  8 whites. 

The  rind  and  juice  of  2 lemons. 

Process. — Heat  a saucepan,  beat  up  the  yolks  of  the 
■eggs  and  put  them  in  it,  add  the  sugar  and  whipped  up 
butter,  also  the  grated  rind  and  juice  of  the  lemons. 
Mix  all  together  over  a slow  fire  until  hot.  Then  strain. 
Whisk  the  whites  of  the  eggs  into  a stiflf  froth,  amal- 
gamate with  the  other  ingredients.  Pour  the  whole 
into  a well  buttered  mould  and  steam  for  25  minutes 
in  boiling  water, 

Guernsey  Tasties. 

Ingredients. 

8 Chittacks  flour, 

1 i „ butter. 

14  „ sifted  sugar. 

The  rind  of  a small  lemon. 

i Teaspoonful  nutmeg. 

1 „ ground  ginger. 

5 Eggs. 

Butter  or  fat  for  frying. 
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Process. — Beat  the  eggs  well  and  gradually  incorporate 
into  them  all  the  dry  ingredients,  beat  the  butter  to  ;i 
cream  and  add.  Mix  well.  Roll  out  to  2^  inches 
thick,  cut  off  a slice  and  roll  to  an  oval,  leaving  the 
-ends  open  both  sides.  Throw  into  boiling  fat,  and  turn. 
Each  one  will  take  5 minutes  to  cook. 


Meringues. 

Ingredients. 

6 Eggs. 

Their  weight  in  sugar. 

Jamorjeliy. 

Cream. 

Process. — The  whites  of  the  eggs  are  to  be  used — no 
yolks.  Whisk  them  to  a stiff  froth,  gradually  add  the 
sugar.  Line  a tin  with  paper  on  which  sprinkle  sugar. 
Drop  the  mixture  on  to  this  in  spoonfuls,  form  into  a 
round,  and  put  them  into  the  oven  to  harden  somewhat.' 
Scoop  out  the  centre.  Put  them  again  in  the  oven 
until  they  become  crisp.  Fill  with  jam,  on  the  top  of 
which  place  some  cold  clotted  cream.  Serve  on  a 
folded  napkin. 

/ 

Very  Good  Orange  Pudding. 

Ingredients. 

4 Oranges. 

2 Chittacks  lump  sugar. 

4 „ boiling  milk. 

2 „ stale  bread  or  sponge  cake  crumbs. 

4 Eggs. 

Ratafia  biscuits. 

Puff  paste  to  line  dish. 

Process. — Have  ready  a pie  dish  lined  with  puff  paste. 
Rub  the  sugar  upon  the  rind  of  two  of  the  oranges 
until  all  the  yellow  is  rubbed  off.  Put  the  sugar  and 
peel  into  a bowl  or  basin,  squeeze  over  them  the  juice 
of  the  4 oranges,  straining  it  through  muslin  as  you 
squeeze.  Pour  the  boiling  milk  over  the  bread-crumbs, 
add  the  sugar  and  juice,  beat  well  the  4 eggs  and  add 
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them.  Pour  the  mixture  into  the  pie  dish  lined  with 
paste.  Arrange  the  ratifia  biscuits  in  fanciful  design 
on  the  top,  and  bake  in  a moderate  oven  for  about 
40  minutes. 


Almond  Croquettes. 

Ingredients. 

i Chittacks  sweet  almonds. 

1 Chittack  bitter  „ 

3 Chittacks  sifted  sugar. 

J Chittack  citron  peel. 

4 Eggs. 

Flour. 

Dripping  or  butter  for  frying. 

Process.- —Blhnch,  and  pound  the  almonds  in  a 
mortar  with  the  sugar.  Beat  up  the  eggs  and  add 
them,  also  enough  flour  to  make  a stiff  paste.  Roll 
into  balls  and  fry  in  dripping,  which  must  be  boiling 
before  the  croquettes  ,are  put  into  it.  When  of  a 
golden  brown  colour,  take  out  and  drain.  Cut  the 
citron  .peel  into  small  thin  pieces  and  stick  over  the- 
top;  Serve  on  a folded  napkin. 


Love  in  a Cottage  Pudding. 

Ingredients, 

2 Teacupfuls  flour 

1 Teacupful  sifted  sugar. 

1 „ mi’iK. 

1 Chittack  butter. 

4 Eggs. 

12  Drops  vanilla  essence. 

2 Teaspoonfuls  baking  powder. 

Process. — Rub  the  butter  into  the  flour.  Beat 
up  the  eggs  and  to  them  add  the  sugar,  milk  and 
essence  and  the  flour  and  butter,  mix  the  whole 
well  together.  Pour  the  mixture  into  a shallow 
buttered  tin  and  bake  in  a quick  oven  for  30  minutes. 


PUDDINGS 


Made  with  Rice.  . 


Riz  au  Creme. 

Ingredients. 

1 Cupful  rice. 

1 Teaspoonful  powdered  cinnamon. 

3 Tablespoonfuls  sifted  sugar. 

1 Wineglassful  white  wine. 

1 Quart  frothed  cream. 

Process. — Boil  the  rice  thoroughly  with  1 table- 
spoonful of  sugar,  the  white  wine  and  a little  water. 
When  cooked  turn  it  out  into  a glass  bowl.  Sprinkle 
over  it  the  other  two  tablespoonfuls  of  sugar  and 
cinnamon.  Pour  over  the  whole  the  frothed  cream. 

Almond  Rice. 


Ingredients. 

8 Chittacks  milk. 

1 J .,  rice. 

3 „ melted  butter. 

3 „ sugar. 

6 Yolks  of  eggs. 

3 Whites  of  „ 

A few  bitter  and  sweet  almonds. 

Process. — Boil  the  rice  with  the  milk,  sugar  and 
well-beaten  yolks  of  the  6 eggs.  Leave  until  cold, 
and  then  add  the  melted  butter,  whites  of  egg.s, 
a few  blanched  and  cut  up  bitter  almonds.  Put 
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into  a mould  and  bake.  When  done  turn  out  and 
stick  over  with  the  sweet  almonds. 

Wurtemburg  Pudding.  ^ 

Ingredients. 

3 Chittacks  rice. 

^ Ounce  gelatine. 

, 1^  Chittacks  powdered  sugar. 

8 „ cream. 

A few  drops  essence  vanilla. 

A little  milk. 

Process. — Boil  the  rice  in  a little  milk  until 
smooth  and  pulpy,  add  vanilla.  Soak  the  gelatine- 
in  water  for  a short  time  and  boil  with  the  rice. 
Whip  the  cream,  to  which  add  the  sugar.  Let  the 
rice  cool  somewhat,  and  then  quickly  stir  in  the 
cream.  Damp  a mould,  pour  in  the  mi.xture,  place 
in  a cool  spot,  and  turn  out  into  a dish  when  cold 
and  firm. 

Rice  Cocoanut  Pudding. 

Ingredients. 

1 \ Chittacks  rice. 

8 „ milk. 

1 Cocoanut. 

1 Chittack  sugar. 

Process. — Boil  the  rice  in  w'ater  for  5 minute.s, 
steam  it  and  boil  again  until  tender  in  the  milk, 
to  which  add  all  the  grated  contents  of  the  cocoanut, 
add  the  sugar.  Pour  the  whole  into  a buttered 
pudding  dish  and  bake  for  a few  minutes. 

Rice  Flummery. 

Ingredients. 

4 Tablespoonfuls  rice  (ground). 

8 Chittacks  milk. 

l-i  ».  sugar. 

The  juice  of  a ripe  lime. 
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Process. — Mix  the  rice  with  a little  milk,  boil 
the  remainder  of  the  milk  and  stir  the  rice  into  it, 
add  the  sugar  and  lemon  juice.  Turn  out,  into  a 
glass  dish,  leave  till  cold.  Sprinkle  powdered  sugar 
on  the  top. 

r 

Rice  and  Apple  Pudding. 

Ingredients. 

4 Chittact  ground  rice. 

.5  Chittacks  milk. 

The  pulp  of  8 large  apples. 

A few  drops  essenee  of  lemon. 

The  whites  of  3 eggs. 

Process. — -Boil  the.  rice  with  the  milk  and  add  to 
it  the  apples,  sugar  and  essence.  Whisk  the  whites 
of  eggs  and  add  to  the  other  ingredients.  Pour  into 
a well-buttered  mould  and  let  it  steam  in  a saucepan 
of  boiling  water  for  an  hour.  To  be  eaten  cold  with 
custards.  In  the  plains  where  apples  are  not 
obtainable  unripe  mashed  pepita  (or  papiya)  can  be 
.substituted. 

Rice  Candle. 

Ingredients. 

1  i Chittacks  ground  rice. 

1 Chittack  sugar. 

1 Wineglassful  brandy. 

1 Small  teaspoonful  cinnamon  water. 

Process. — Boil  some  water,  and  when  boiling  pour 
in  the  ground  rice.  When  of  a proper  consistency 
add  the  sugar,  cinnamon  and  brandy.  Boil  till 
smooth.  Pour  into  a glass  dish  and  leave  till  cold. 
Cream  can  be  poured  over  it  if  liked. 

Currant  Rice  Pudding".  - - -- 

Ingredients. 

2\  Chittacks  rice. 

2 „ , currants, 

3 Tablespoonfuls  suet. 

3 Eggs. 
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Process. — Boil  the  rice  for  about  half  an  hour, 
tied  up  in  a cloth  with  plenty  of  room  to  swell, 
in  water.  Take  it  out  and  mix  with  it  the  currants, 
very  finely  chopped  suet,  and  the  well-beaten  eggs. 
Tie  it  up  again  and  boil  for  IJ  hours.  Serve  if  liked 
with  custards. 

Rice  Pancakes. 

Ingredients. 

•S  Chittacks  rice. 

8 „ water. 

■ 8 Eggs. 

6 Chittacks  cream, 

1 Saltspoonful  salt. 

1 „ grated  nutmeg. 

3 Chittacks  melted  butter. 

Process. — Boil  the  rice  in  the  water  until  it 
forms  a jelly  when  cold,  add  to  it  the  well-beaten 
eggs,  cream,  salt,  nutmeg,  and  melted  butter  last  of 
all.  Mix  well  until  it  forms  a batter.  Form  into 
pancakes  and  fry  each  one  in  a little  butter. 

Rice  Custards. 

Ingredients. 

Teaspoonfuls  ground  rice. 

8 Chittacks  milk. 

J Chittack  sifted  sugar. 

4 Yolks  of  eggs. 

12  Drops  essence  of  vanilla. 

Process. — Boil  the  milk,  and  to  it  add  the  ground 
rice  which  first  mix  to  a paste  with  a little  cold  milk, 
add  the  well-beaten  yolks  of  eggs,  the  sugar  and 
essence.  Pour  into  glasses. 

Rice  Blancmange. 

Ingi'edients. 

8 Chittacks  milk. 

4 Well-beaten  eggs. 

4 Dessertspoonfuls  ground  rice. 

1 Chittack  sifted  sugar. 

A little  grated  nutmeg. 
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Process. — Add  the  well-beaten  eggs  to  the  milk, 
also  the  rice,  sugar  and  nutmeg.  Boil  and  when  nearly 
cold  pour  into  a buttered  mould. 


Ground  Rice  Cheesecakes. 

Ingredients.  ’ 

2  Chittaclis  ground  rice. 

2 „ butter. 

2 sifted  sugar. 

4 Eggs. 

A little  powdered  cinnamon. 

Process. — Work  the  butter  to  a cream,  add  the  rice 
and,  sugar,  then  the  well-beaten  eggs.  Have  ready 
some  patty  tins  lined  with  good  pastry.  Drop  a little 
of  the  above  mixture  into  each.  Place  at  once  into  a 
hot  oven.  When  cold  sprinkle  over  with  sifted  sugar 
and  serve. 

^Boiled  Rice  Pudding. 

Ingredients. 

% 

3 Dessertspoonfuls  rice. 

Sweet  sauce. 

Process. — Clean  and  wash  the  rice,  tie  it  up  in  a 
cloth  and  allow  plenty  of  room  for  swelling.  Boil  in 
plenty  of  water  for  2 hours.  Serve  with  a sweet 
.sauce. 


Rice  Qolies. 

Ingredients. 

2 Chittacks  ground  rice. 

1 Chittack  fresh  butter.  / 

8 Chittacks  milk, 

1 Chittack  sifted  sugar. 

4  Eggs  (Yolks  only). 

Bread-crumbs. 

Apricot  jam. 
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Process. — Boil  the  rice  in  the  milk  until  soft,  add 
the  butter,  sugar,  and  the  beaten  yolks  of  the  eggs. 
Heat  again  over  the  fire,  but  do  not  let  it  boil.  Leave 
until  cold,  when  roll  into  round  balls.  In  the  middle 
of  each  put  some  apricot  jam.  Roll  in  bread-crumb.s 
and  fry  in  butter.  . ■. 


PUDDINGS  MADE 


WITH 


TAPIOCA  AND  SAGO. 


Sago. 


Sago  with  Fruit. 

Ingredients. 

Any  fresh  fruit, 

About  1 chittack  sago. 

2 Chittacks  sugar. 

Water, 

Process. — Take  fruit  of  any  kind  such  as  aloobokaras,. 
apples,  rhubarb,  hill  I’aspberries,  peaches,  etc.,  stew  until 
soft  with  water,  add  about  a chittack  of  sago  or 
sufficient  to  make  it  thick,  also  the  sugar,  stir  till  it 
forms  a jelly.  Turn  into  a mould  when  nearly  cold. 


Sago  Pudding. 


Ingredients. 

3 Chittacks  sago. 

8 „ milk. 

2 .,  butter. 

6 Yolks  of  eggs. 

3 Whites  „ „ 

. A little  flour. 

Sugar  to  sweeten. 

Process. — Wash  the  sago  several  times  in  warm 
water,  then  boil  in  the  milk,  stirring  until  it  thickens. 
Beat  up  the  yolks  of  the  eggs,  then  the  whites,  add  to 
them  a little  flour  and  sugar.  Mix  all  with  the  milk 
and  sago  and  bake  in  a pudding  dish. 


.334 


THE  MEM  .SAHIH’s  BOOK  OF  COOKERY. 


Sago  Cream. 

Ingredients. 

J A teacupful  sago. 

8 Chittacks  milk. 

1 Chittack  sugar. 

3 Chittacks  whipped  cream. 

A few  drops  essence  of  orange. 

Process. — Boil  the  [sago  in  the  milk  until  soft.  Add 
the  sugar-  and  essence.  When  quite  cold  work  in  the 
cream  and  serve. 


Tapioca. 


Tapioca  Pudding. 

Ingo^edients. 

3 Chittacks  tapioca. 

8 „ milk. 

2 „ sifted  sugar. 

i  Eggs. 

1 Dessertspoonful  brandy. 

A little  cinnamon. 

Process, — Soak  the  tapioca  in  the  milk  for  8 hours, 
then  add  the  sugar,  brandy,  cinnamon  and  eggs,  the 
yolks  and  whites  of  which  must  be  beaten  separately, 
boil  all  together  gently,  then  turn  out  into  a pudding 
dish  and  bake  for  a few  minutes. 

No.  2. 

Ingredients. 

3 Chittacks  tapioca. 

8 „ milk. 

2 Dessertspoonfuls  sifted  sugar. 

3 Eggs. 

A few  drops  essence  of  vanilla. 

A piece. of  butter. 

Process. — Boil  the*  tapioca  in  the  milk  until  fairly 
thick,  then  put  into  a dish  to  cool,  stirring  in  at  the 
same  time  the  well-beaten  eggs,  essence,  sugar,  and 
butter.  Line  a pudding  dish  with  paste,  pour  in  the 
mixture  and  bake  for  hours. 
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Tapioca  Cream. 

Ingredients. 

J A teacupful  tapioca. 

8 Chittacks  milk. 

3 „ cream. 

1 J „ sifted  sugar. 

A few  drops  essence  of  lemon. 

Process. — Boil  the  tapioca  in  the  milk  till  soft,  add 
the  sugar  and  essence,  and  when  quite  cold  stir  in  the 
cream. 


German  Tapioca  Pudding. 

Ingredients. 

\ A teacupful  tapioca. 

8 Chittacks  milk. 

2 „ sifted  sugar. 

2 „ sultanas. 

I Teaspoonful  powdered  cinnamon. 

, 1 Wineglassful  white  wine. 

3 Chittacks  cream. 

Process. — Steam  the  currants  and  put  on  one  side. 
Boil  the  tapioca  sufficiently  in  the  milk  and  add  the 
sugar,  cinnamon,  and  wine.  Turn  into  a bowl,  add  a 
layer  of  the  steamed  sultanas,  and  pour  whipped  cream 
on  the  top. 


Tapioca  Meringue. 

Ingredients. 

2 Tablespoonfuls  tapioca. 

12  Chittacks  boiling  milk, 

2 „ sifted  sugar. 

4 Yolks  and  4 whites  of  eggs. 

A few  drops  ratifia  essence. 

Process. — Soak  the  tapioca  in  cold  water  for  12  hours. 
While  the  milk  is  boiling  mix  with  it  the  yolks  of  the 
eggs,  tapioca  and  sugar.  Pour  into  a souflffie  dish, 
beat  the  whites  of  eggs  and  essence  to  a stiff  froth, 
pour  over  the  other  ingredients.  Bake  a light  brown. 


PUDDING  SAUCES. 
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Pudding  Sauces. 


Cold  Augusta  Sauce. 

Ingredients. 

2 Chittacksjbutter. 

3 „ sifted  sugar. 

The  white  of  2 eggs. 

1 Wineglassful  sheri'y. 

Process. — Beat  the  butter  to  a cream  and  gradually 
add  the  sugar.  Beat  up  the  egg,  add  thesherry  very 
gradually  to  it  and  mix  with  the  butter  and  sugar. 


Sweet  Lemon  Sauce. 

Ingredients. 

The  juice  of  2 lemons, 

2\  Chittacks  sifted  sugar, 
ij  „ melted  butter. 

The  white  of  one  egg. 

Process. — Melt  the  sugar  in  the  butter,  and  when  cold 
add  the  lemon  juice  and  beaten  white  of  egg. 

Cinnamon  Sauce. 

Ingredients. 

1 Stick  cinnamon. 

2 Chittacks  water. 

2 Dessertspoonfuls  sugar. 

1 Wineglassful  madeira. 

Process. — Boil  the  cinnamon  and  sugar  in  the  water, 
add  the  wine  and  boil  again.  Strain  and  serve. 
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Cream  Sauce. 

Ingredienlm^ 

^ Chittacks  boiling  cream. 

7 Yolks  of  eggs. 

1 Chittacks  sifted  sugar. 

1 Wineglassful  brandy, 

1 Chittack  butter. 

Process. — Beat  the  yolks  of  the  eggs  and  add  the 
sugar  and  butter,  which  must  be  beaten  to  a cream. 
Pour  over  it  the  boiling  cream.  Put  it  in  a .saucepan 
over  the  fire,  and  while  hot  pour  in  the  brandy. 

Nutmeg  Sauce. 

Ingredients. 

Wineglassfuls  sherry, 

1 Chittack  sifted  sugar. 

3 Chittacks  melted  butter, 
i A nutmeg  grated. 

Process. — Melt  the  butter,  add  to  it  the  sugar, 
sherry  (which  can  be  omitted  if  preferred),  and  grated 
nutmeg.  Heat  the  whole  thoroughly  and  serve. 

A good  Sweet  Sauce. 

Ingredients. 

4 Yolks  of  eggs. 

4 Chittacks  cream. 

1 Chittack  sifted  sugar. 

1 Wineglassful  white  wine. 

Process. — Beat  well  the  yolks  of  the  eggs  and  add  to^ 
them  the  cream  and  sugar.  Stir  over  the  fire  until  thick, 
add  the  brandy  and  stir  again.  Serve  with  your  pudding. 

Chocolate  Sauce. 

Ingredients. 

1 Chittack  grated  chocolate  or  Cadbury  s c voa 
essence, 

3 Chittacks  Cream. 

4 „ milk. 

1 Chittack  sifted  sugar. 

10  Drops  vanilla  essence. 

4 Yolks  of  eggs. 
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Process. — Stir  the  chocolate  into  the  milk  and  boil, 
add  the  sugar,  cream,  and  essence.  Beat  the  eggs,  add 
them  and  whisk  to  a froth.  Stir  again  over  the  fire 
until  it  becomes  fairly  thick,  but  do  not  let  it  boil 
the  second  time. 

Wine  Sauce. 

Ingredients. 

1 Wineglassful  white  wine. 

3 Chittacks  butter. 

1 Teaspoonful  flour. 

1 Dessertspoonful  sugar. 

The  juice  of  a lemon. 

Process. — Mix  the  flour  with  the  lemon  juice,  add 
all  the  other  ingredients,  but  only  one  chittack  of  the 
butter.  Boil  for  about  15  minutes.  Take  it  ofi  the 
fire,  stir  in  the  remainder  of  the  butter,  and  stir  over 
the  fire  until  it  has  melted. 
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Tarts  and  Pastry. 


Marlborough  Tart. 

Ingredients. 

4 Well-beaten  eggs. 

1 Chittack  sifted  sugar. 

2 Chittacks  citron  and  candied  peel. 

Process. — Line  a tart  tin  with  good  puff  paste,  set 
it  until  half  baked  in  a quick  oven,  and  then  pour  on 
to  it  the  following  mixture.  Beat  the  eggs  well,  add 
the  .sugar  and  peel  cut  into  strips.  Mix  well.  When 
poured  on  to  the  paste,  finish  baking  and  serve  cold. 


Bakewell  Pudding. 

Ingredients. 

Puff  paste. 

Apricot  preserve. 

3  Eggs. 

3 Chittacks  powdered  sugar. 

Essence  of  ratafia. 

3 Chittacks  melted  butter. 

Process. — Line  a pie  dish  with  puff  paste,  and  on 
this  place  a layer  one  inch  thick  of  apricot  jam.  Beat 
up  the  eggs,  add  the  sugar,  melted  butter  and  a few 
drops  of  essence,  beat  all  well  together  and  pour  over 
the  preserve.  Bake  for  an  hour. 
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Open  Wiltshire  Tart. 

Ingredients. 

Short  pastry. 

2 Chittacks  currants. 

2 „ sultanas. 

5 Chittack  minced  candied  peel. 

1 „ sugar. 

A little  grated  nutmeg. 

Process. — After  having  rolled  the  paste  out  until 
I inch  thick,  place  it  in  a square  tin,  decorate  the  edges. 
Mix  all  the  above  ingredients  together.  Decorate  the 
top  with  more  pastry  laid  on  in  strips  or  any  fancy 
design.  Bake  for  about  half  an  hour. 

Peach  Tart. 

Ingredients. 

Peaches. 

3 Chittacks  sugar. 

Puff  pastry. 

Process. — If  the  peaches  are  not  quite  ripe  after 
having  peeled,  stoned  and  cut  them  into  quarters,  boil 
them  until  soft  in  a little  water,  then  add  the  sugar, 
let  them  simmer,  line  a pudding  dish  with  puff  paste. 
Pour  in  the  fruit  and  syrup,  cover  with  paste  and  bake. 


Apple  Tart. 

Ingredients. 

Apples. 

2 Chittacks  sugar. 

The  rind  of  one  small  lemon. 

A few  cloves. 

1 Chittack  fresh  butter. 

9 

Process. — Pare,  core  and  cut  the  apples  into  small 
pieces,  line  a pudding  dish  with  puff  paste,  upon  this 
place  a layer  of  apples  sprinkled  over  with  sugar,  a few 
cloves  and  sliced  lemon  peel.  Then  another  la3"er  of 
apples,  etc.,  and  so ' on  until  the  dish  is  nearly  full, 
ileat  the  butter  to  a cream,  heat  it  and  pour  it  over 
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the  whole,  also  a little  water.  Cover  with  puff  paste 
and  bake. 

Unripe  pepita  mixed  with  tamarinds  makes  an 
excellent  substitute  for  apples. 

Damson,  raspberry,  rhubarb  tarts  are  all  made  in 
the  same  way  as  above,  omitting  the  lemon  peel. 


Cheese  Puffs. 

Ingredients. 

3 Chittacks  cheese. 

4 Y'olks  of  eggs. 

2 Whites  of  eggs. 

1 A Dessertspoonfuls  flour. 

Chittac.k  sugar. 

A little  nutmeg. 

1 Tablespoonful  orange  water. 

A little  cinnamon. 

Process, — Mash  the  cheese  with  a pestle  and  mortar 
together  with  the  well-beaten  yolks  and  whites  of  eggs, 
flour,  ground  cinnamon  and  orange  flower  water  and 
sugar.  Line  some  patty  tins  with  puff  paste.  Place 
a little  of  the  mixture  in  each,  sprinkle  with  powdered 
sugar  and  bake.’ 


Genoa  Pastry. 

Ingredients. 

C Eggs. 

Their  weight  in  flour. 

).  >,  sugar. 

„ „ „ butter. 

Half  a wineglassful  sherry. 

2 Chittacks  sweet  almonds. 

i Chittack  bitter  „ 

Process, — Work  the  flour,  sugar,  butter  and  well- 
beaten  eggs  all  together  with  the  glass  of  sherry,  pound 
the  sweet  and  bitter  almonds  and  add  them,  roll  out 
the  paste,  cut  into  long  fingers,  brown  both  sides  in 
the  oven. 
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Mince  Pies. 

Ingredients. 

8 Chitlacks  currants. 

8 „ raisins. 

8 „ brown  sugar. 

8 „ beef  suet  chopped  fine. 

1  Glass  brandy 

1 Teaspoonful  each  of  nutmeg  and  cinnamon. 

Puff  paste. 

Process. — Stone  the  raisins,  clean,  pick  and  dry  the 
currants,  mix  all  together  with  the  sugar,  suet,  brandy 
and  spices.  Line  patty  tins  with  good  pastry,  place 
some  of  the  above  mixture  in  each,  cover  with  more 
pastry  and  bake. 


Lemon  Cheese  Cakes. 

Ingredients. 

2  Chittacks  butter. 

8 „ sugar. 

6 Yolks  of  eggs. 

4 Whites  „ 

The  juice  and  rind  of  3 lemons. 

Process  — ^^Melt  the  butter  in  a pan,  add  the  sugar, 
yolks  and  whites  of  eggs  (each  beaten  separately)  and  the 
juice  of  the  lemons.  Stir  until  thick,  but  do  not  let 
it  boil.  Grate  the  rind  of  the  lemons  into  a jar  you 
intend  keeping  it  in,  pour  the  above  ingredients  over 
it,  mix  it  all  up  well  and  it  is  ready  for  use.  When 
required,  make  some  good  pastry  with  which  fill  some 
patty  tins,  place  a little  of  the  mixture  in  the  centre 
of  each  and  bake. 


Scotch  Puffs. 

Ingredients. 

2 Chittacks  sweet  almonds. 

4 Chittack  bitter  „ 

2 Chittacks  loaf  sugar  (pounded). 

3 Whites  of  eggs. 

Puff  paste.  . 
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Process. — Pound  with  a pestle  and  mortar  the  sweet 
and  bitter  almonds,  add  to  them  the  sugar  and  whites 
of  eggs  which  must  be  beaten  to  a stiff  froth.  Cover 
some  patty  tins  with  paste,  place  some  of  the  mixture 
inside,  cover  with  paste,  upon  the  top  of  which  sprinkle 
sugar,  and  bake  them  a light  brown. 

Peach  Meringue. 

Ingredients. 

1  Tin  peaches. 

4 Whites  of  eggs. 

3 Dessertspoonfuls  sifted  sugar. 

Pastry.  ^ 

Process. — Line  a dish  with  pastry,  fill  up  with  tinned 
peaches  and  bake  until  the  crust  is  done.  Beat  the 
whites  of  the  eggs  to  a stiff  froth  with  the  sugar. 
Spread  over  the  fruit,  brown  and  serve. 

Jam  Puffs. 

Ingredients. 

3 Tablespoonfuls  flour. 

3 „ sugar. 

4 Eggs. 

1 Teacupful  milk. 

Raspberry  jam. 

Process.— Mix  the  sugar  and  flour  together.  Beat 
up  the  eggs  and  add  them,  also  the  milk.  Well  butter 
some  saucers.  Half  fill  them  and  bake  in  a quick  oven 
for  20  minutes.  When  cool  remove  from  the  saucers 
slice  in  half,  spread  jam  on  each  half,  close  to<rether 
again  and  serve  on  a napkin.  ° 

^ Jelly  Tartlets. 

Ingredients. 

2 lablespoonfuls  guava  jelly. 

3 Well-beaten  eggs. 

. Puff  paste. 
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Process. — Dissolve  tlie  jelly  over  the  fire  and,  when 
cool,  mix  very  gradually  the  well-beaten  eggs.  Line 
some  patty  tins  with  good  puff  paste,  nearly  fill  them 
•with  the  jelly  and  bake  in  a quick  oven  for  10  minutes. 

Sulcoveth  Pastry. 

Irujredients.  » 

PufE  pastry. 

Apricot  jam. 

Sifted,  sugar. 

Process. — Line  a shallow  pie  dish  with  pufif  paste, 
cover  it  with  apricot  jam,  and  on  the  top  cover  up  with 
more  puff  pastry.  Tie  up  in  a floured  cloth,  plunge 
into  boiling  water  and  boil . 


/\ 

Neuchatel  Tartlets. 

Ingredients. 

3 Eggs. 

I5  Chittacks  flour. 

1 Chittack  butter. 

1 J Chittacks  sifted  sugar. 

Guava  or  other  j«lly. 

Whipped  cream. 

P^'ocess. — Whisk  the  eggs  and  to  them  add  the  flour 
susar,  and  butter  which  must  be  beaten  to  a cream. 
Butter  a baking  tin.  Make  the  pastry  into  small 
rounds,  with  a hole  in  the  centre  of  each.  Bake  in  a 
moderate  oven  until  crisp,  fill  the  cavity  with  jelly 
and  whipped  cream  on  the  top. 

Apple  Cheese  Cakes. 

Ingredients. 

2 Chittacks  pounded  apple. 

4 „ sifted  sugar. 

2 „ pounded  sweet  almonds. 

The  rind  of  2 lemons. 

4 Chittacks  butter. 

8 Yolks  of  eggs. 

3 Whites  of  ,, 

Short  paste. 
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Process. — Pound  the  apple,  sugar,  almonds  and  lemon 
rind,  mix  them  all  together  with  the  butter  and  well- 
beaten  yolks  of  eggs ; lastly  add  the  whisked  whites. 
Put  your  short  paste  in  round  patty  tins.  Bake  until 
set,  place  a dessertspoonful  of  the  mixture  into  each 
and  bake  again  until  the  paste  is  of  a pale  brown 
colour. 


Grape  Tart. 

Ingredients. 

Young  grapes. 

Sugar. 

Pastry. 

Water. 

Process. — Take  young  grapes  before  the  stones  are 
formed,  pick  and  scald  them.  Line  a dish  with  paste, 
strew  sugar  over,  then  put  a layer  of  fruit,  then  sugar, 
then  fruit,  and  so  on  till  the  dish  is  full.  Pour  in  a 
small  cupful  of  water  Cover  with  paste  and  bake. 
The  fruit  being  sour,  a good  quantity  of  sugar  will  be 
needed.  1 


Rhubarb  Tart. 


Ingredients. 

Rhubarb  (procurable  in  the  hills). 
Pastry. 

3 Uhittacks  sugar  made  into  a syrup. 


Process. — Remove  the  thin  skin  from  the  rhubarb, 
and  cut  into  pieces  four  inches  long,  place  them  in  a 
dish  and  pour  the  syrup  made  of  sugar  and  water  over 
them.  Leave  for  half  an  hour  and  then  simmer  slowly 
for  about  2.5  minutes.  Put  into  a tart  dish  when  cool ; 
cover  with  paste  and  bake. 
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Apple  Dumplings. 

Ingredients. 

Apples. 

Paste 

Sifted  sugar. 

Process. — Prepare  a tart  paste  according  to  one  of 
the  recipes  given.  Pare  a few  good-sized  apples.  Roll 
out  your  paste,  cut  two  rounds  for  each  apple,  under 
which  put  one  round,  cover  with  the  other,  pinch  the 
edges  together.  Place  on  a buttered  tin  and  bake. 

'Sprinkle  sifted  sugar  over  the  top  of  each. 


HOW  TO  MAKE  PASTRY. 


1 


I 


How  TO  MAKE  Pastry 


Rough  Puff  Paste. 

’ Ingredients, 

4 Chittacks  flour. 

2^  ,,  butter. 

i Teaspoonful  lemon  juice. 

Process. — Put  the  flour  into  a basin  and  rub  into  it 
very  lightly  with  the  tips  of  your  fingers  half  of  the 
butter,  add  a pinch  of  salt  and  the  lemon  juice,  using  a 
spoon  to  mix  it  with.  Leaven  it  on  to  a floured  board, 
roll  it  out  with  a backward  motion  until  it  is  about  a 
quarter  of  an  inch  thick  and  smooth.  Drop  in  small 
piece.s  the  remainder  of  the  butter,  dust  over  with 
flour,  fold  over  three  times  and  roll  out  again.  Repeat 
this  three  times,  and  then  roll  out  to  the  thickness  re- 
quired. If  for  tartlets,  cut  into  rounds  with  a paste 
cutter. 

Short  Paste. 

Ingredients. 

8 Chittacks  flour. 

4 „ butter. 

1 Chittack  sifted  sugar. 

A pinch  of  salt. 

1 Tablespoonful  Bird’s  baking  powder. 

yVocess.  — Mix  well  together  the  flour,  sugar,  .salt 
and  baking  powder,  then  rub  in  thoroughly  the  butter, 
adding,  if  necessary,  a little  milk.  When  a stiff  paste  is 
formed,  roll  it  out  once  very  thinly,  and  it  is  now  ready 
for  use. 
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Puff  Paste. 

Ingredients. 

8 Chittacks  flour. 

4 ,,  butter. 

1 Tablespoonful  Bird’s  baking  powder. 

A little  milk. 

Process.  — Mix  the  baking  powder  with  the  flour  and 
add  enough  milk  to  make  it  of  a proper  consistency. 
Rub  in  half  the  butter.  Roll  out  the  paste,  spread  the 
remainder  of  the  butter  in  small  lumps  over  the  .surface 
of  the  paste  and  roll  in  twice.  This  puff  paste  i.s 
excellent  for  cheese  cake.s,  open  tarts,  mince  pies,  etc. 


Biscuit  Pastry. 

Ingredients. 

4 Chittacks  flour. 

3 Yolks  of  eggs.  ' 

1 Dessertspoonfuls  sifted  sugar. 

1 Ghittack  butter.  . 

A little  warm  milk. 

Process. — Put  the  flour  on  your  board  and  worli 
gradually  into  it  the  yolks  of  the  eggs,  now  add  the 
sugar.  Mix  well  and  then  incorporate  the  butter, 
which  must  be  beaten  to  a cream.  Add  a little  warm 
milk  until  of  a proper  consistency,  beat  with  the 
rolling  pin  and  knead  with  the  hands.  Roll  out  to  a 
quarter  of  an  inch  in  thickness. 


Tart  Paste. 

Ingredients. 

4 Chittacks  sifted  sugar. 

4 „ fine  flour. 

2 Tiiblespoonfuls  butter. 

J Wineglassful  boiling  milk. 

Process. — Mix  the  sugar  with  the  flour  and  to  them 
add  the  boiling  milk.  Rub  in  the  butter,  roll  out  ver)* 
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thin,  place  over  the  tart  and  brush  the  top  with  the 
white  of  an  egg. 


Light  Paste. 

Ingredients, 

2 Whites  of  eggs. 

(5  Chittacks  flour. 

2 ,,  butter. 

A little  milk. 

Process. — Beat  the  whites  of  the  eggs  to  a stiff'  froth, 
add  the  flour  and  enough  milk  to  make  a firm  paste. 
Roll  it  out  thin,  spread  the  butter  upon  it,  fold  it  up 
and  roll  it  out  thus  three  times. 


Short  Crust. 

Ingredients. 

2 Tablespounfuls  sifted  sugar. 

8 Chittacks  flour. 

1 k I)  butter. 

3 Yolks  of  eggs. 

A little  cream  or  milk. 

Process. — Mix  the  flour  and  sugar  together  and  rub 
into  them  the  butter.  Beat  the  yolks  of  the  eggs  with 
a little  cream.  Pour  on  to  the  flour,  etc.  Mix  and  roll 
it  out  thin. 


No.  2, 
Ingredients. 

3 Chittacks  lard  or  butter. 
8 „ flour. 

■Very  little  water. 


Process. — Mix  the  butter  and  flour  well  together 
with  sufficient  water  to  bind  it.  Roll  out  twice  and 
use. 
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Suet  Pudding  Crust. 

Ingradie'nU. 

8 Chittacks  flour. 

8 „ finely  chopped  suet. 

1 Saltspoonful  salt. 

1 Dessertspoonful  baking  powder. 
Milk. 


Process. — Mix  thoroughly  tire  flour,  salt,  suet  and 
baking  powder.  Work  into  a smooth  paste  with  .some 
ne^y  milk.  Roll  out. 


Rice  Paste. 

Ingredients. 

4 Chittacks  rice. 

6 „ water. 

2 Eggs. 

1 Dessertspoonful  butter. 

Process. — Boil  the  rice  in  the  water,  strain  and  pound 
with  the  butter.  Beat  the  eggs,  add  them.  Roll  out 
these  to  cover  any  fruit  tart. 


Flakey  Paste. 

Ingredients. 

8 Chittacks  butter. 

8 „ dried  flour. 

A little  milk  or  water. 

A pinch  of  salt. 

Process. — Mix  2 chittacks  of  the  butter  with  the 
flour  and  salt,  and  enough  milk  to  make  a firm  paste., 
work  lightly  and  quickl}',  roll  out  to  ^ of  an  inch  thick, 
cover  with  2 chittacks  more  butter  in  small  lumps  over 
it,  fold  and  roll  out  again,  again  add  2 chittacks  butter 
as  before,  fold  and  roll.  Repeat  the  third  time.  Roll 
out  for  use.  If  not  rolled  evenh^,  it  will  be  hea^-y.' 
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Paste  for  Tarts,  very  plain. 

Ingredients. 

8 Chittacks  flour. 

3 dripping. 

1 Small  teaspoonful  baking  powder. 

A little  milk. 

Process. — Mix  the  baking  powder  with  the  flour, 
rub  in  the  dripping.  Make  into  a proper  consistency 
with  milk ; it  must  on  no  account  be  made  too  wet. 
Roll  once  on  a floured  board  and  use. 


Soojee  Pastry. 

Ingredients. 

1 Chittack  flour  (maida). 

1 „ soojee. 

1 „ chopped  beef  suet. 

A little  milk 

» 

Process. — Heat]  the  suet  till  it  melts,  and  when  cold, 
mix  into  the  flour  and  soojee.  Form  to  a proper 
consistency  with  milk.  Roll  out  once  and  use  for 
tarts,  etc. 
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ICE  PUDDINGS. 


Hints  about  Ice  Freezers  and  Freezing,  etc. 


Many  good  and  efficient  ice  freezers  are  procurable 
for  a moderate  sum  from  any  i-espectable  ironmonger, 
full  directions  for  the  working  being  given  with  each 
machine  One  of  the  best  is  the  white  mountain  ice 
cream  freezer.  The  materials  required  for  freezing 
are  a mixture  of  ice  and  salt,  in  the  proportion  of 
about  three  parts  of  ice  to  one  part  of  coarse  table 
salt,  the  ice  and  salt  being  put  in  alternate  layers  as 
the  pail  is  filled.  Another  freezing  compound  can  be 
made  as  follows  : 2^  chittacks  salt  ammonite,  2^  ounces 
nitre,  8 chittacks  water.  Crush  the  salt  ammonise 
and  nitre  to  a coarse  powder  and  mix  with  the  water. 
Any  chemist  will  supply  you  with  the  above  material. 

After  the  ice  cream  has  been  prepared  and  frozen, 
it  should  be  taken  out  of  the  can,  and  quickly  pressed 
into  a mould  and  then  placed  in  the  freezer  or  any 
other  suitable  vessel  and  surrounded  with  the  mixture 
of  ice  and  salt  in  close  contact  with  the  exterior  of 
the  mould.  If  properly  frozen  at  first,  the  contents 
of  the  mould  will  be  solid  enough  to  turn  out  in  about 
15  minutes.  To  turn  out,  place  the  mould  upside  down 
on  a dish,  hold  a warm  damp  cloth  round  it  for  a few 
moments,  and  the  pudding  will  drop  out.*  Serve  at 
once. 
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Ice  Puddings 


Cinnamon  Cream  Custard  Ice  Pudding. 

Ingredients. 

8 Chittaclcs  thick  cream. 

1 Chittack  sifted  sugar. 

8 Yolks  of  eggs. 

4 Teaspoonful  powdered  cinnamon. 

Process, — Boil  the  sugar  with  the  cream  and 
powdered  cinnamon.  Beat  well  the  yolks  of  the  eggs, 
and  when  the  cream  has  somewhat  cooled,  add  them  to 
it.  Warm  a jug  and  pour  the  custard  into  it.  Place 
the  jug  in  a saucepan  with  boiling  water.  Stir  con- 
stantly until  it  thickens.  Press  into  a mould  and 
freeze. 


Vanilla  Custard  Ice  Pudding. 

Ingredients. 

8 Chittacks  milk. 

3 „ cream. 

2 „ sifted  sugar. 

6 Yolks  of  eggs. 

1 Stick  vanilla. 

Process. — Pour  the  milk  into  a saucepan  and  to  it 
add  the  vanilla  cream  and  sugar,  simmer  for  half  an  hour. 
Strain  and  stir  in  gradually  the  whisked  eggs.  Pour 
into  a jug,  which  place  in  a saucepan  full  of  boiling 
water,  stir  till  quite  thick.  Press  into  a mould  and  freeze. 
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Noyeau  Ice  Pudding. 

Ingredients. 

8 Chittacks  cream. 

9 Yolks  of  eggs. 

3 Chittacks  sifted  sugar. 

2 Wineglassfuls  noyeau. 

.J  Oz.  isinglass  boiled  in  a little  water. 

Process, — Boil  the  cream  with  the  isinglass  and 
sugar ; add  tlie  well  beaten  yolks  of  eggs.  Pour  into 
a saucepan  and  let  the  whole  simmer  until  thick.  Add 
the  noyeau  and  freeze. 


Strawberry  Ice  Pudding. 

• Ingredients. 

1 Seer  fresh  strawberries. 

1 1 „ sifted  sugar. 

1 .,  cream. 

6 Chittacks  milk. 

8 ,,  strawberry  jam. 

Process. — Mix  the  whole  well  together,  freeze  and 
press  into  a mould. 


Brown  Bread  Ice  Pudding. 

Ingredients. 

8 Chittacks  cream. 

3 „ sugar  made  into  a syrup  by  boiling  in 

water. 

The  finely-grated  crumbs  of  a small  brown  loal 

A sprinkling  of  nutmeg. 

A little  milk. 

Process. — The  brown  bread  must  be  three  or  four 
days  old.  Sweeten  the  cream  with  the  thick  syrup 
and  add  the  nutmeg.  Half  freeze  the  cream,  sprinkle 
with  it  by  degrees  the  bread-crumbs,  add  a little  milk. 
Freeze  and  press  lightly  into  a mould. 
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Ginger  Ice  Pudding. 

Ingredients. 

4 Chittacks  custard  made  by  one  of  the  recipes 
given. 

1 Ghittack  ground  ginger. 

4 Chittacks  cream. 

2 ,,  sifted  sugar. 

1 Ghittack  preserved  ginger  cut  into  dice. 

Process. — Prepare  the  custard  and  boil  with  it  the 
ginger,  both  the  ground  and  preserved,  sugar  and  cream. 
Freeze,  and  when  frozen,  press  tightly  into  a china  or 
other  mould,  freeze  again.  Turn  out  and  serve  ,at  once. 

Apricot  Ice  Pudding. 

Ingredients. 

4 Chittacks  apricot  jam. 

8 „ cream. 

1 Ghittack  sifted  sugar. 

The  juice  of  a lemon. 

A little  water  or  milk. 

Process. — D^solve  the  sugar  in  a little  water  or 
milk.  Pass  the  apricot  jam  through  a sieve,  mix  all 
the  ocher  ingredients  together  and  freeze. 

Strawberry,  gooseberry,  raspberry,  apple,  plum  and 
other  jams  can  all  be  used  in  the  same  way. 


Chocolate  Ice  Pudding. 

Ingredients. 

2 Chittacks  Cadbury’d  cocoa  or  Schweitzer’s 
cocoatina. 

1 Tumbler  milk. 

2 Chittacks  sifted  sugar. 

8 „ cream. 

1 Teaspoonful  vanilla  essence. 

Process. — Dissolve  the  chocolate  and  sugar  by 
boiling  with  the  milk,  drop  in  the  essence  and  stir  in 
the  cream.  Freeze. 
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Pineapple  Ice  Pudding. 

Ingredientif. 

1 Pineapple. 

1 Seer  cream. 

6 Chittacks  white  sugar. 

4 Yolks  of  eggs. 

Process. — Stew  the  pineapple,  which  must  first  be 
cut  into  slices.  When  soft,  cut  into  small  dice.  Put 
all  the  ingredients  together,  ha^^ng  first  beaten  the 
yolks  of  the  eggs  with  the  milk,  and  heat  over  a slow 
fire.  Beat  until  cold  and  freeze,  press  into  a mould. 

Orange  Ice  Pudding. 

Ingredients. 

8 Chittacks  milk. 

8 „ cream. 

4 „ white  sugar. 

^ Oz.  isinglass. 

The  juice  of  6 oranges 
The  rind  of  6 „ 

Process. — Boil  the  orange  peel  in  the|  milk,  together 
with  the  sugar-  and  isinglass.  Take  it  off  the  fire, 
strain,  and  through  muslin  squeeze  the  juice  of  the  six 
oranges.  Stir  in  the  cream,  beat  until  cold.  Cover 
securely  and  freeze.  Press  tightly  into  a mould. 

Tiparee  or  Cape  (iooseberry  Ice  Pudding. 

Ingredients. 

12  Chittacks  ti()arees. 

i Chittack  butter. 

8 Chittacks  milk. 

3 Eggs. 

8 Chittacks  sugar. 

Water. 

Process.— Boil  the  tiparees  very  quickly  in  enough 
water  to  cover  them,  adding  the  sugar.  Make  a custard 
with  the  eggs  and  milk.  Pulp  the  tiparees  through  a 
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sieve  ; add  them  to  the  custard.  Heat  the  whole  until 
thick,  stir  until  cold.  Freeze.  Press  into  a mould. 
Aloobokaras  can  be  used  in  the  same  way,  also  putwa 
corundaj  the  two  last  will  require  more  sugar. 


Brown  Bread  Ice. 

Ingredients. 

8 Chittacks  of  cream. 

3 ,,  of  sugar  made  into  a syrup. 

Some  finely  grated  brown  bread-crumbs. 

A sprinkling  of  nutmeg. 

Process. — The  brown  bread  used  must  be  three  or 
four  days  old.  Sweeten  the  cream  with  the  thick  syrup, . 
and  add  a little  nutmeg.  Pour  gradually  over  the 
bread-crumbs  when  half  frozen. 


Ginger  Ice. 

Ingredients. 

12  Chittacks  cream.  ' 

^ Chittack  ground  ginger. 

1 „ preserved  „ 

•3  Chittacks  sifted  sugar. 

Process. — Boil  the  sugar  and  ground  ginger  together 
a little  water  so  as  to  make  a thick  syrup,  add  to  the 
cream,  and  when  half  frozen,  chop  up  some  preserved 
ginger  into  small  pieces,  add,  and  continue  freezing. 


Lemon  Ice  Cream. 

Ingredients. 

The  juice  of  8 small  lemons. 

The  peel  of  4 ,, 

8 Chittacks  cream. 

3 „ sugar  made  into  a syrup. 

Process. — Mix  all  together,  pass  through  a,  sieve, 
and  freeze. 
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Chocolate  Ice  Cream. 

Ingredients. 

2 Cbittacks  best  chocolate. 

1 Glass  water. 

2 Chittacks  sifted  sugar. 

8 „ cream. 

Process. — Dis  solve  the  chocolate  and  sugar  in  the 
glass  of  water  and  let  it  cool,  add  to  the  cream  and 
freeze.  , 


Apricot  Ice  Cream. 

Ingredients. 

4 Chittacks  apricot  jam. 

8 ,,  cream. 

The  juice  of  a lemon. 

1 Chittack  sifted  sugar. 

Process. — Melt  the  sugar  in  a little  water  to  make  a 
syrup.  Pass  the  apricot  jam  through  a sieve,  mix  all 
the  ingredients  together  and  freeze. 

Strawberry,  gooseberry,  raspberry,  and  other  jam* 
can  be  used  in  the  same  way. 


Lemon  Water  Ice. 

Ingredients. 

The  juice  of  12  lemous. 

The  rind  of  B ,, 

• 4 Chittacks  of  sifted  sugar. 

The  whites  of  2 eggs. 

A little  isinglass. 

4 Chittacks  water. 

Process. — Squeeze  and  strain  the  juice  from  one 
dozen  lemons.  Boil  the  sugar  and  isinglass  in  a little 
water  and  add  the  rinds  of  six  lemons.  Strain.  Add 
four  chittacks  of  water  to  the  lemon  juice,  sweeten 
with  the  syrup,  add  the  whites  of  the  two  eggs,  and 
freeze. 
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Custard  Ice. 

, Ingredients. 

8 Chittacks  milk. 

2 ,,  white  sugar. 

The  yolks  of  6 eggs. 

A little  cinnamon. 

Process. — Boil  the  milk  with  a little  cinnamon. 
Beat  the  eggs,  sweeten  them  with  the  sugar,  and  add 
to  the  milk.  Stir  one  way  until  of  a proper  consistency. 
Freeze. 

Almond  Custard  Ice. 

Ingredients. 

Chittacks  sweet  almonds. 

J Chittack  bitter  almonds. 

8 Chittacks  cream. 

6 Yolks  of  eggs. 

4 Chittacks  of  sugar. 

Process. — Blanch  and  beat  the  almonds  into  a paste 
with  a little  plain  water  or  rose  water.  Beat  up  the 
cream  with  the  yolks  of  the  eggs  and  add  the  sugar. 
Stir  ove**  a slow  fire  until  of  the  proper  consistency, 
but  do  not  let  it  boil.  Freeze. 


Orange  Custard  Ice. 

Ingredients. 

The  peel  and  juice  of  2 oranges. 

0 Eggs  (yolks  only  1. 

2 Chittacks  sifted  sugar, 

8 „ cream. 

Process. — Boil  the  peel  of  the  oranges  and  pound 
into  a paste  with  a pestle  and  mortar.  Add  the  juice, 
the  well-beaten  yolks  of  the  eggs  and  the  sugar.  Beat 
all  well  together  for  some  time,  and  then  add  very 
gradually  the  cream  which  must  be  boiling  hot.  Beat 
all  together  until  cold  and  then  freeze.  Add  a few 
preserved  orange  chips. 
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Pineapple  Cream. 

Ingredients. 

1 Small  pineapple. 

1 Seer  cream. 

4 Eggs  (yolks  only). 

6 Chittacks  sifted  sugar. 

Process. — Stew  the  pineapple  which  must  be  cut  into 
slices.  Cut  into  small  dice.  Put  all  the  ingredients 
into  a saucepan  and  heat  over  a slow  fire.  Beat  till 
cold  and  then  freeze. 

Tea  Ice. 

Take  two  dessertspoonfuls  of  good  tea  and  boil  it  in 
two  seers  of  cream.  The  tea  must  be  tied  up  in  a muslin 
bag.  When  the  cream  tastes  strongly  of  the  tea,  take 
it  out,  squeezing  the  muslin  bag  as  you  do  so.  Stir 
in  two  chittacks  of  powdered  sugar  and  the  weU-beaten 
yolks  of  four  eggs.  Set  it  on  the  fire  again  for  a few 
minutes.  When  cold,  freeze. 

Crystallized  Fruit  Ice  Pudding. 

Prepare  a custard  with  eight  chittacks  of  milk  or 
cream  and  six  eggs,  add  two  chittacks  of  sifted  sugar. 
WTien  ready,  stir  in  some  crystallized  fruits.  Cut  into 
small  dice.  Quickly  press  it  into  a pudding  mould  and 
freeze.  To  turn  it  out,  turn  the  mould  upside  down, 
hold  it  with  a warm  cloth  for  a few  minutes,  and  the 
ice  pudding  will  drop  out. 

Peach  Ice  Pudding. 

Put  one  seer  of  sugar  with  eight  chittacks  or  one 
pint  of  water  in  a stewpan  on  the  fire.  Bring  to  the 
laoil,  skim  and  leave  it  until  the  next  day,  when  skin, 
stone  and  pulp  some  ripe  peaches  enough  to  make  eight 
chittacks  of  pulp.  Add  to  this  the  syrup  and  eight 
chittacks  of  cream,  also,  if  liked,  one  teaspoonful  of  co- 
chineal. Stir  the  whole  well  together.  Put  it  into 
moulds,  press  down  very  lightl}’^,  and  freeze. 
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Mango  Ice  Pudding. 

Take  eight  chittacks  of  the  pulp  of  ripe  mangoes, 
pass  it  through  a sieve.  Mix  with  it  four  chittacks  of 
sifted  sugar,  eight  chittacks  of  crearq,  and  a table- 
spoonful of  fresh  milk.  Mix  the  whole  well  together.  ■ 
Press  into  a m^ould  and  freeze. 
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J ELLIES 


Wine  Jelly. 

Ingredients. 

9 Chittacks  water. 

3 „ sherry. 

4^  .,  sugar. 

3 Lemons. 

5 Whites  of  eggs. 

2 Oz.  packet  gelatines. 

Process. — Put  the  water  into  a saucepan,  and  to  it 
add  the  gelatine,  sugar  and  thinly-peeled  rinds  of  the 
lemons.  Stir  until  all  have  dissolved . and  the  water 
boils,  now  add  the  strained  lemon  juice,  wine  and  the 
well-beaten  whites  of  eggs.  Boil  slowly,  and  every 
now  and  then  to  check  the  boiling,  pour  in  a little  cold 
water.  Simmer  for  15  minutes,  then  strain  through 
jelly  bag  several  times  until  clear.  When  nearly 
cold  and  beginning  to  set,  pour  into  a mould  which  must 
first  be  dipped  in  cold  water. 


Orange  Jelly  Sponge. 

Ingredients. 

2 Oz.  packet  isinglass. 

fi  Chittacks  water. 

The  juice  of  4 sweet  oranges. 

.,  „ „ 2 lemons. 

3 Chittacks  white  sugar. 

The  peel  of  2 oranges. 

Process. — Melt  the  sugar  and  isinglass  in  the  water, 
add  the  sliced  orange  peel  and  let  it  all  boil.  Take  out 
the  peel,  and  add  the  juice  of  the  oranges  and  lemons, 
whisk  it  all  together  until  it  looks  like  sponges,  which 
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will  be  after  about  half  an  hour.  Pour  before  it  sets 
into  a wetted  mould. 


Milk  Jelly. 

Ingredients. 

8 Chittacks  sifted  sugar. 

4 Eggs.  , 

4 Lemons. 

2 Tumblers  new  pilk. 

1 Oz.  packet  gelatine. 

Process. — Put  the  gelatine  in  cold  water  and  let  it 
stand  20  minutes,  strain  all  the  water  from  it,  add  the 
sugar  and  pour  over  it  about  a tumblerful  of  boiling 
water.  Leave  it  till  you  have  well  beaten  the  eggs, 
yolks  and  whites  separately,  to  which  add  the  mUk,  and 
then  pour  it  into  the  gelatine  and  water,  and  lastly  add 
the  juice  of  the  lemons.  Pour  into  wetted  moulds. 
This  will  make  two  good  sized  Jellies. 


Lemon  Jelly. 

Ingredients. 

1 Oz.  packet  gelatine. 

4 Chittacks  cold  water. 

4 „ boiling  water. 

The  juice  and  peel  of  four  lemons. 

2 Wineglassfuls  white  wine. 

4 Chittacks  sifted  sugar. 

1 White  and  shell  of  an  egg. 

Process. — Soak  the  gelatine  in  water  (cold)  for  3^ 
hours,  to  it  add  the  three  chittacks  of  boiling  water. 
Stir  well  and  now  add  the  juice  and  sliced  peel  of  the 
lemons,  also  the  wine-  and  sugar.  Beat  up  the  white 
of  the  egg  and  break  the  shell,  stir  these  briskly  into 
the  jelly,,  boij  without  stirring  for  two  minutes.  Take 
oflf  from  the  fire,  allow  it  to  cool  for  another  two  minutes, 
strain  through  a jelly  bag.  When  nearly  cold  pour 
into  a wetted  mould. 
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Economical  Jelly. 

Ingredients. 

1 Oz.  packet  gelatine, 

1 Small  packet  citric  acid. 

6 Chittacks  sifted  sugar. 

8 „ boiling  water. 

1 Teaspoonful^essenee  of  lemon, 

Process. — Soak  the  gelatine  in  three  chittacks  of 
cold  water  for  three  hours,  then  add  the  contents  of 
the  packet  of  citric  acid  and  the  sugar.  Pour  in  the 
boiling  water  and  essence  of  lemon,  stir  the  whole  for  a 
few  minutes.  Wet  some  moulds  and  when  nearly  cold 
pour  in  the  jelly. 


Invalids  Jelly. 


Ingredients. 

1 Oz.  isinglass. 

^ ,,  gum  arable. 

1 Chittack  sifted  sugar. 

8 Chittacks  boiling  water. 

3 „ port  wine  (4  pint). 

Melt  the  isinglass  and  gum  arable  in  the  boiling 
water  and  put  it  in  a saucepan  on  the  fire,  add  the 
sugar,  and  when  boiling  pour  in  the  wine,  stir  for  a few 
seconds.  When  cool  pour  into  moulds. 


Strengthening  Jelly. 

Ingredients. 

1 Seer  water, 
i Chittack  pearl  barley. 

4 „ sago. 

4 „ rice.  . 

4 Chittacks  sifted  sugar. 

1 Oz.  packet  isinglass. 

Process. — Melt  the  isinglass  and  sugar  in  the 
water,  add  the  sago,  rice  and  barley,  and  let  the  whole 
simmer  until  reduced  to  eight  chittacks. 

Take  a teacupful  in  milk  three  times  daily. 
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Rum  Jelly. 

Ingredients. 

1  Quart  bottle  sherry. 

8 Chittacks  white  sugar. 

1  Tumblerful  warm  milk. 

1 Oz.  packet  isingla.ss. 

2 Dessertspoonfuls  Jamaica  rum . 

Process. — Put  the  Sherry  into  a saucepan  and  dis- 
solve iin  it  the  sugar  and  isinglass,  strain  and  add  them 
to  the  warm  milk.  Let  it  cool  a little,  and  then  add 
the  rum,  pour  into  custard  glasses  and  serve  cold. 

Cocoa  Jelly. 

Ingredients. 

1 Dessertspoonful  Cadbury's  cocoa. 

8 Chittacks  water. 

2 „ white  sugar. 

1 Oz.  packet  gelatine. 

Process. — Soak  the  gelatine  in  half  of  the  water 
for  some  hours.  When  dissolved  mix  the  cocoa  in  the 
remainder  of  the  water.  Add  the  sugar  and  boil,  while 
boiling  stir  in  the  gelatine.  Stir  well,  when  nearly 
cold,  pour  into  a buttered  mould.  , 

Coffee  Jelly. 

Ingredients. 

^ Oz.  gelatine. 

3 Chittacks  strongly  made  coffee. 

4r  „ water. 

2 „ sifted  sugar. 

Process — Dissolve  the  gelatine  in  the  water.  When 
. ready  put  it  into  a saucepan  together  with  the  coflfee 
and  sugar.  Boil  and  stir.  Pour  into  moulds. 

^Strawberry  Jelly. 

Ingredients. 

8 Chittacks  mashed  strawberries. 

3 „ sifted  sugar. 

1 Oz  packet  isinglass. 

A few  drops  cochineal. 

Process. — Strain  the  strawberries  through  a fine 
seive.  Put  them  into  a saucepan  with  the  sugar  and 
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three  chittacks  water,  and  a few  drops  of  cochineal. 
When  nearly  cold  stir  in  the  isinglass  which  must  pre- 
viously have  been  dissolved.  Strain  the  whole  through 
muslin  and  pour  into  buttered  moulds. 

Tapioca  Jelly. 

See  P.  379,  Strengthening  Jelly. 
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Savouries. 


Anges  Aux  Clevaux. 

Ingredients. 

12  Oysters. 

12  Thin  slices  of  bacon. 

1 Dessertspoonful  minced  herbs. 

Nepaul  pepper. 

12  Square  pieces  of  fried  toast. 

Lemon  juice. 

Process, — Trim  the  bacon  into  squares,  just  lai-ge 
enough  to  hold  an  oyster,  sprinkle  over  the  bacon  the 
herbs  and  a little  cayenne  pepper.  Put  an  oyster  on 
this,  sprinkle  a little  lemon  juice  on  the  top,  roll  them 
up,  run  them  on  a skewer,  and  frj'^  until  the  bacon 
is  crisp  and  brown.  Serve  on  the  fried  toast,  and 
"arnish  with  .slices  of  lemon. 

O 


/ 

Anchovy  Canapes. 

Ingredients. 

3 Anchovies. 

12  Fried  rounds  of  bread  and  butter. 

2 Hardboiled  eggs. 

Cayenne  pepper. 

Process. — Cut  the  rounds  of  bread  about  the  size  of 
a rupee  and  fry  brown  in  butter.  Bone  the  anchovies 
and  pound  with  the  yolks  of  the  two  eggs.  Season  with 
a little  cayenne.  Put  a little  heap  of  this  mixture  in 
the  middle  of  each  round.  Heat  and  serve  on  a 
serviette  garnished  with  pastry. 


25 
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Anchovy  Sandwiches. 

Ingredients. 

Slices  of  bread. 

Anchovy  Paste. 

1 Teaspoonful  minced  herbs. 

Cayenne  pepper. 

Butter. 

I 

Process. — Spread  the  bread  with  anchovy  paste, 
sprinkle  on  the  herbs  and  butter.  Cut  into  sandwiche.s 
and  fry  in  butter.  Garnish  with  parsley. 


Anchovy  Toast. 

Ingredients. 

1 Teaspoonful  butter. 

2 Lightly  boiled  eggs. 

2 Saltspoonfuls  salt. 

1 Saltspoonful  cayenne  pepper. 

1 Dessertspoonful  anchovy  sauce. 

Hot  buttered  toast. 

Process. — Put  the  butter  on  a hot  plate  and  stir 
into  it  the  two  very  lightly  boiled  eggs,  sprinkle  in  the 
salt,  pepper  and  anchovy  sauce.  Pour  this  mixture  on  to 
buttered  toast.  Heat  in  the  oven  and  serve  very  hot. 

Artichoke  Toast. 

Ingredients. 

6 Jerusalem  artichokes. 

^ Chittack  butter.’ 

White  pepper  ^ teaspoonful. 

Salt  i „ 

A pinch  of  cayenne  pepper. 

A sprinkling  of  lemon  juice. 

Fried  rounds  of  bread. 

Process. — Fry  the  artichokes  in  the  butter  with  the 
pepper,  salt  and  lemon  juice.  Have  ready  some  neatly 
cut  rounds  of  bread  fried  in  butter.  Put  the  mashed 
artichokes  on  each  piece.  Sprinkle  a little  cayenne 
pepper  on  the  top  and  serve  ver}'  hot. 
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Brain  Toast. 

Ingredients. 

Brains. 

Boiling  water. 

1 Teaspoonful  salt. 

1 „ vinegar. 

The  weU-beaten  yolks  of  two  eggs. 

1 Saltspoonful  cayenne  pepper. 

A sprinkling  of  lemon  juice. 

1 Chittack  butter. 

Fingers  of  frierl  bread. 

Process. — Soak  the  brains  for  15  minutes,  first  having 
, extracted  the  skin  and  fibre.  Drop  them  into  boiling 
water  with  a little  salt  and  one  teaspoonful  of  vinegar. 
Boil  for  10  minutes  and  then  drop  the  brains  into  cold 
water.  "When  cool,  stir  into  them,  the, eggs,  cayenne  v 
pepper,  .salt  and  lemon  juice.  Heat  the  butter  to 
boiling*  point,  pour  into  the  mixture  and  stir  very 
quickly  for  about  10  minutes.  Heap  the  brains  on 
long  thin  fingers  of  fried  bread.  Heat  in  the  oven,  and 
.serve  as  hot  as  possible  on  a d’oyley. 

• 

Beetroot  Leaf  Toast. 

ingredients. 

The  young  leaves  and  stalks  of  beetroot. 

Pepper  and  salt. 

A sprinkling  of  cayenne  pepper. 

Cream  or  milk. 

A small  lump  of  butter. 

Crisply  fried  toast. 

Process. — Only  take  the  young  and  tender  leaves 
and  stalks  of  the  beetroot ; boil  and  drain  them  as 
you  would  spinach  and  chop  them  up  finely.  Add 
.pepper  and  salt,  a little  butter,  and  cream  or  milk  to 
moisten  it.  Put  it  into  a saucepan,  stir,  and  mix  well 
until  it  is  boiling  hot.  Have  ready  some  crisply  fried 
toast.  Spread  the  beetroot  mixture  lightly  over.  Put 
a pinch  of  cayenne  pepper  on  the  top  of  each,  and 
serve  at  once  on  a folded  serviette.  Garnish  with 
parsley. 
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Croutes  aux  Caviare. 

Ingredients. 

Fried  squares  of  bread. 

Butter. 

Caviare. 

Cayenne  pepper. 

Process. — Fry  some  small  squares  of  bread  in  butter. 
Spread  them  with  caviare.  Sprinkle  on  a little  cayenne 
pepper.  Put  a tiny  piece  of  butter  in  the  middle  of 
each.  Heat  and  serve  on  a dish  paper,  garnished  with 
slices  of  lemon.  ' 

Cucumber  Toast. 

Ingredients. 

1 Cucumber. 

Salted  water. 

White  sauce. 

Cayenne  pepper.  ' 

Lemon  juice. 

Hot  crisply  fried  toast. 

Process. — Select  a nice,  well  grown  cucumber.  Pare 
closely,  cut  it  into  slices,  or  pieces  about  1-^  inches  long. 
Carefully  extract  all  the  seeds.  Boil  the  slices  or  pieces 
in  salted  water  until  tender,  but  take  care  they  are  not 
broken.  Take  them  out  and  lay  them  on  a fine  sieve 
to  drain.  Have  ready  a good  white  sauce,  add  to  it  a 
pinch  of  cayenne  pepper  and  a sprinkling  of  lemon 
juice.  Put  in  the  pieces  of  cucumber  and  let  them 
simmer  gently  until  quite  tender  and  thoroughly 
heated.  Have  ready  some  hot,  crisply  fried  slices  of 
toast,  place  the  cucumber  on  this  and  cover  with  the 
sauce ; serve  very  hot. 

Curried  Egg  Toast. 

Ingredients. 

4 Sliced  onions. 

Butter. 

6 Hardboiled  eggs. 

i Tablespoonful  curry  powder. 

A little  gravy  or  stock. 
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Process. — Slice  the  onions  and  fry  them  a golden 
colour  in  butter,  add  the  curry  powder,  and  a little  gravy 
to  moisten,  and  simmer  for  10  minutes.  Add  the  eggs, 
minced  into  small  dice,  and  simmer  for  a few  minutes 
longer.  Serve  on  slices  of  hot  buttered  toast. 

/ 

Macaroni  Cheese. 

Ingredients. 

4 Chittacks  macaroni. 

2 ,,  butter. 

3 „ Parmesan  or  overland  cheese. 

8 ,,  milk. 

• 1 Seer  water. 

Bread-crumbs. 

A little  cayenne  pepper. 

1 Teaspoonful  salt. 

Process. — Put  the  milk,  water  and  salt  into  a saucepan, 
and  when  boiling,  drop  in  the  macaroni.  Keep  the 
water  and  milk  boiling  until  the  macaroni  is  quite 
tender.  Drain  the  macaroni  and  put  it  into  a deep  dish. 
Grate  the  overland  cheese  if  Parmesan  is  not  used, 
sprinkle  it  among  the  macaroni,  also  add  the  butter  to 
the  macaroni.  Sprinkle  more  cheese  and  a little 
cayenne  pepper  on  the  top,  and  over  them  a few  bread- 
crumbs. Place  the  dish  in  a warm  place  before  the 
fire  to  brown  the  crumbs.  It  must  not  be  put  in  the 
oven,  as  this  makes  the  butter  oily,  and  gives  an 
unpleasant  flavour  to  the  dish  It  takes  about  1^  hours 
to  boil  the  macaroni  until  tender. 

Cheese  Omelette. 

Ingredients. 

Boiled  potatoes,  8 chittacks. 

Cheese,  4 chittacks. 

Butter,  i chittack. 

2 Eggs. 

J Teaspoonful  mustard. 

i ,,  salt. 

I Saltspoonful  cayenne  pepper. 

A little  milk. 
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Process. — Mash  the  potatoes,  and  cheese  until  both 
are  quite  free  from  lumps,  add  the  well-beaten  et^gs, 
mustard,  salt  and  pepper.  Mix  the  whole  well  together 
with  the  butter,  and  a little  milk  to  moisten.  Form 
into  an  omelette  and  fry  a light  brown. 


Onions  and  Grated  Cheese. 

Ingredients. 

4 Large  onions. 

Pepper  and  salt. 

Butter. 

Grated  cheese. 

Process. — Mash  and  peel  the  onions,  slice  them  and 
place  them  in  a well-buttered  dish.  Sprinkle  them  well 
with  pepper  and  salt.  Place  them  in  a quick  oven  and 
leave  them  there  until  tender.  Strew  thickly  over  with 
Parmesan  or  other  grated  cheese,  and  return  the  dish 
to  the  oven,  until  the  cheese  is  dissolved.  Lift  the 
slices  out  carefully  on  to  a flat  dish  covered  with 
a dish  paper.  Decorate  with  parsley,  and  serve  with 
mustard.  The  onions  will  take  about  35  minutes  before 
they  are  tender. 


(Eufs  au  Gratin. 

Ingredients. 

Butter. 

Pepper  and  salt. 

Chopped  parsley. 

6 Eggs. 

Parmesan  eheese. 

Bread-crumbs. 

Process. — Take  some  china  ramekin  cases,  or  paper 
ones  failing  these.  Put  a tiny  piece  of  butter  into 
each,  and  a little  pepper,  salt,  and  chopped  parsley. 
Break  an  egg  into  each.  Sprinkle  with  Parmesan 
cheese  and  bread  crumbs.  Bake  for  4 or  5 minutes,  and 
serve  on  a d’oyley,  granished  with  parsley. 
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Potato  Cheese  Rissoles. 

Ingredients. 

8 Chittacks  boiled  potatoes, 

1 Chittaek  butter. 

^ ,,  Parmesan  or  other  cheese  grated. 

The  }mlks  of  eggs. 

Cayenne  pepper  and  salt. 

Bread-crumbs. 

Butter  for  frying. 

/Vocess. — Pass  tlie  boiled  potatoes  through  a sieve, 
and  add  to  them  the  butter,  grated  cheese,  a little 
cayenne  pepper  and  salt,  and  the  well-beaten  yolks  of 
2 eggs  Form  into  small  round  balls,  dip  each  into  the 
}'olk  of  the  third  egg,  then  roll  in  finely  grated  bread- 
crumbs, fry  brown  in  boiling  butter.  Serve  on  a folded 
serviette,  garnished  with  parsley. 

Cheese  Souffle. 

Ingredients. 

1 Chittaek  cornflour. 

8 Chittacks  milk. 

2 .,  grated  cheese. 

1 Chittaek  butter. 

<5  Eggs. 

2 Saltspoonfuls  salt. 

1 Saltspoonful  cayenne  pepper. 

Process. — Mix  the  cornflour  with  the  eggs  and  milk 
until  a smooth  batter  is  the  result.  Add  the  cheese, 
pepper,  salt,  and  butter.  Heat  this  mixture  in  a 
stewpan  until  the  cheese  is  dissolved.  Then  put  the 
mixture  in  a pie  dish  and  bake. 

Cheese  Straws. 

Ingredients. 

Equal  (juantities  of  grated  chee.se. 

Flour. 

Butter. 

1 Saltspoonful  cayenne  pepper. 

2 Saltsfionnfnls  salt. 

Process. — Mix  the  whole  well  together.  Roll  out, 
form  intf)  .straws,  and  bake. 
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Cheese  Biscuits. 

Ingredients. 

' 2 Chittack8  Parmesan  cheese. 

2 „ butter. 

2 ,,  flour. 

1 Saltspoonful  cayenne  pepper. 

Process. — Mix  the  whole  well  together.  Roll  out  to 
^ inch  in  thickness.  Cut  into  small  rounds  about  the 
size  of  a rupee.  Serve  on  a d’oyley  garnished  with 
water-cress  or  parsley. 

Cheese  Tartlets. 

Ingredients . 

Pufi  pastry  (see  how  to  make  pastry). 

Parmesan 

2 Chittacks  overland  cheese. 

6 Dessertspoonfuls  cream. 

1 Saltspoonful  cayenne  pepper. 

Buttered  paper. 

Process. — Cover  the  puff  paste  with  Parmesan  cheese, 
and  sprinkle  on  to  it  the  cayenne  pepper.  Line  some 
tartlet  tins  with  this.  Cover  with  buttered  paper  and 
bake.  In  the  meantime  dissolve  the  overland  cheese, 
mix  with  it  the  cream  when  the  paste  is  baked,  take  off 
the  paper.  Fill  the  tartlets  with  the  mixture.  Heat 
and  pass  a red-hot  shovel  over  the  top  to  brown  them. 

Tomato  Cheese. 

' Ingredients. 

4 Uipe  tomatoes. 

An  equal  weight  of  cheese. 

A little  cream  or  milk. 

J Teaspoonful  salt  and  pepper. 

Rounds  of  hot  buttered  toast. 

Process. — Chop  the  tomatoes  finely,  mix  with  them 
the  cheese  cut  into  small  dice.  Mix  in  a little  cream 
or  milk.  Season  with  salt  and  pepper.  Stir  the 
mixture  over  the  fire  until  the  cheese  dissolves.  Pour 
this  mixture  on  to  the  hot  buttered  toast  and  serve 
very  hot. 
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Ramekins. 

Ingredients. 

Equal  quantities  of — 

Flour. 

Butter. 

Parmesan,  or  grated  cheese. 
Yolks  of  eggs. 


Process. — Allow  1 yolk  of  egg  to  every  ramekin,  that 
is  to  every  dessertspoonful  of  the  mixture  Mix  the 
flour,  butter  and  cheese  well  together,  add  the  beaten 
yolks  of  the  eggs.  Fill  the  china  or  paper  ramekin 
cases.  Bake,  serve  on  a folded  serviette,  and  hand  round 
mustard  with  them. 


Cheese  and  Rice. 

Ingredients. 

2 Chittacks  rice. 

8 „ milk. 

Teaspoonful  cayenne  pepper. 
i „ salt. 

1 „ dry  mustard. 

2 Tablespoonfuls  Parmesan  cheese. 
2 Eggs. 


Process. — Boil  the  rice  in  the  milk  until  tender. 
Mix  with  it  all  the  ingredients  and  the  well-beaten  eggs. 
Beat  the  whole  up  well  together.  Put  into  a 'buttered 
dish  and  bake  in  a well-heated  oven  for  f of  an  hour. 


Sardines  aux  Gratin. 

Ingredients. 

Pieces  bread. 

Butter. 

8 Sardines. 

Parmesan  cheese. 
Cayenne  pepper. 

Lemon  juice. 
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Process. — Cut  the  bread  the  length  of  a sardine  and 
three  times  as  broad,  fry  them  in  butter,  until  of  a nice 
brown  colour.  Lay  between  two  pieces  of  this  bread 
2 sardines,  which  must  be  boned  and  skinned.  Upon 
the  top  sprinkle  Parmesan  cheese  and  a little  cayenne 
pepper.  Melt  some  butter,  into  which  squeeze  a 
little  lemon  juice.  Pour  over  the  sardine  sandwiches, 
and  serve  very  hot. 


Devilled  Biscuits. 

Ingredients. 

1 Teaspoonful  anchovy  paste. 

1 „ curry  powder. 

1 „ salt. 

^ „ cayenne  pepper. 

2 Chittacks  flour. 

2 „ butter. 

Frocess. — Mix  all  the  ingredients  well  together. 
Bake  in  the  oven  until  nicely  browned.  Serve  hot  on  a 
folded  serviette. 


Ham  Toast. 

Ingredients. 
Grated  ham. 

1 Well-beaten  yolk  of  an  egg. 
Cream  or  milk. 

.1  Saltspoonful  cayenne  pepper. 


Process.— Mix  the  ham  with  the  egg  and  pepper. 
Add  a little  cream  or  milk,  and  let  the  mixture  gently 
simmer.  Have  ready  some  hot  buttered  toa.st.  Co\er 
each  slice  with  the  mixture  and  serve  very  hot. 
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Ham  with  Poached  Egg. 

Ingredients. 

Grated  ham. 

Cayenne  pepper. 

Poached  eggs. 

Hot  buttered  toast. 


Process. — On  to  each  neatly  cut  slice  of  hot  buttered 
toast,  spread  some  grated  ham,  sprinkle  with  cayenne 
pepper.  Lay  a poached  egg  on  each.  Heat  in  the  oven, 
and  serve  at  once. 


Kidney  Toast. 

Ingredients. 

Kidneys. 

^ Chittack  butter. 

Cayenne  pepper  and  salt. 

Hot  buttered  toast. 

Lemon  juice. 

Process.  — Wash  the  kidneys  well  several  times  in 
salt  and  water.  Chop  them  finely  and  season  with  salt 
and  cayenne  pepper,  toss  them  over  the  fire  with  the 
butter.  Cook  them  well.  Serve  on  hot  buttered  toast, 
with  lemon  juice  sprinkled  on  the  top. 


Marrow  Toast. 

Ingredients. 

Marrow  bones. 

Hot  buttered  toast. 
Cayenne  pepper. 


Process. — Saw  the  bones  evenly,  close  each  end  with 
paste,  and  boil  in  a saucepan  for  2 hours.  Extract  all 
the  marrow,  spread  it  on  hot  buttered  toast,  sprinkle 
on  a little  cayenne  pepper,  and  serve  very  hot. 
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Sardine  Toast. 

Ingredients. 

Sardines. 

Thin  strips  fried  bread. 
Salt  and  cayenne  pepper. 
Lemon  juice. 


Process. — Divide  the  sardines  lengthways,  remove 
the  bones,  tail  and  skin.  Put  them  in  an  oven  between 
two  plates,  with  a little  oil  from  the  sardines,  and  let 
them  get  quite  hot.  Cut  some  thin  strips  of  bread  the 
length  of  the  sardines,  fry  them  in  butter,  lay  a half 
sardine  on  each  piece.  Add  a sprinkling  of  cayenne, 
salt  and  a squeeze  of  lemon  juice.  Serve  very  hot. 


Dessert. 
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Dessert  Biscuits. 

Ingredients. 

2  Chittacks  butter. 

2 ,,  sifted  sugar. 

4 ,,  flour. 

1 Dessertspoonful  gra'ted  nutmeg. 

3 Yolks  of  eggs. 

2 Whites  of  eggs. 

Process. — Beat  the  butter  to  a cream,  add  the  sugar 
and  well  whisked  yolks  and  whites  of  the  eggs, 
and  lastly  dredge  in  the  flour  and  nutmeg.  Roll  out 
thin.  Cut  into  shape  with  a biscuit  cutter.  Place  on 
a flat  tin,  which  must  be  well  sprinkled  with  flour. 
Bake  a light  brown. 


Cinnamon  Biscuits. 

Ingredients. 

8 Chittacks  flour. 

4 „ butter. 

4 „ sifted  sugar. 

The  yolks  of  6 eggs. 

1 Piled  teaspoonful  powdered  cinnamon. 

Process. — Beat  the  butter  in  a basin  but  do  not  let 
it  get  oily.  With  the  hand  beat  it  to  a cream.  Add 
very  gradually  the  flour,  then  the  .sugar  and  flavouring: 
Moisten  with  the  well-beaten  yolks  of  the  eggs.  Drop 
the  mixture  from  a,  spoon  on  to  buttered  paper.  Bake 
in  a slow  oven  for  15  minutes. 
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Chocolate  Biscuits. 

Ingredients. 

8 Chittacks  powdered  chocolate. 

8 „ ,,  sugar. 

The  whites  of  6 eggs. 

Process. — Mix  the  chocolate  powder  and  sugar  well 
together  and  add  them  very  gradually  to  the  well- 
whiske^  Gggs.  Mould  into  biscuits,  and  bake  in  a 
rgentle  oven  on  a sheet  of  buttered  paper. 


Cocoanut  Biscuits. 

Ingredients. 

2 Scraped  cocoanuts. 

Equal  weight  of  sifted  sugar. 

The  whites  of  6 eggs. 

Process. — Pound  the  cocoanut  and  sugar  together  in 
a mortar.  Whisk  the  eggs  to  a stiff  froth  and  add  to 
it  t)y  degrees  the  cocoanut  and  sugar  until  it  forms  a 
stiff  paste.  Beat  well  with  a wooden  spoon.  Drop 
small  portions  from  a spoon  on  to  thin  paper.  Bake 
in  a slow  oven  until  of  a pale  cream  colour. 


Fruit  Biscuits. 

Ingredients. 

N 

8 Chittacks  strawljerries. 

8 „ sifted  sugar. 

Process. — Scald  the  fruit  and  beat  with  the  sugar 
for  2 hours,  roll  out,  and  cut  into  shape  with  a biscuit 
cutter.  Put  on  a floured  tin  and  bake  in  a fairly  cool 
oven  for  10  minutes. 

N.B. — Aloobokaras  (plums)  and  tiparies  also  make 
delicious  biscuits. 
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Macaroons. 

Imjredients. 

S Chittacks  sweet  almonds. 

10  „ sifted  sugar. 

The  whites  of  6 eggs.  ' 

Process. — Blanch  and  pound  the  almonds,  dry  them 
in  the  sun,  mix  in  the  sugar,  and  by  degrees  add  the 
two  to  the  well  whisked  whites  of  the  eggs.  Drop 
pieces  the  size  of  an  egg  on  to  wafer  paper.  Sprirdde 
sliced  almonds  on  the  top.  Bake  in  a moderate  oven. 


Ratifias. 

Ingredients. 

8 Chittacks  sweet  almonds. 

8 „ lifted  sugar. 

1 Chittack  bitter  almonds. 

The  whites  of  4 eggs. 

2 Chittacks  rose  water. 

Process. — Blanch  and  pound  the  almonds  with  the 
lose  water.  Add  the  sifted  sugar,  and  the  whites  of 
the  eggs,  beaten  to  a stiff  froth.  Beat  the  whole  light- 
ly. Roll  out,  and  cut  into  tiny  biscuits.  Place  on 
thin  paper,  and  lay  on  a buttered  tin.  Bake  in  a 
moderate  oven  for  25  minutes.  Cut  round  each  biscuit 
and  leave  on  the  paper. 


Wine  Biscuits. 


Ingredients. 

4 Chittacks  Hour. 

1 Chittack  butter. 

2 Chittacks  sifted  sugar. 

1 jlrachm  bi-carbonate  of  soda. 

Sherry. 

Process. — Mix  the  .soda  with  the  flour,  add  the  but- 
ter and  sifted  sugar,  and  enough  sherry  to  form  a paste. 
Roll  out  thin,  cut  with  a biscuit  cutter  and  bake. 
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Brandy  Plums. 

Ingredients. 

1 Seer  Aloobokaras  (or  plums). 

12  Chittacks  white  sugar. 

Good  French  brandj'. 

Process. — Prick  the  plums  with  a fork,  and  as  you 
do  so,  put  them  into  glass  jars.  To  every  seer  of  fruit 
allow  12  chittacks  sugar.  Mix  it  with  the  plums  in 
theljar.  Pour  over  them  good  French  brandy.  Cork 
and  i.!seal,  and  do  not  open  them  till  six  months  have 
expired  from  the  time  you  bottled  them. 


Candied  Violets. 

Ingredients. 

Violets. 

8 Tablespoonfuls  water. 

16  .,  sifted  sugar. 

Process. — Pick  a quantity  of  violets  without  any 
stalks,  make  a sti'ong  syrup  with  the  water  and  sugar, 
and  while  boiljng  hot,  pour  it  over  the  violets.  Strain. 
Boil  the  sugar  and  water  again,  and  repeat  this  process 
of  boiling  and  pouring  over  the  violets  three  or  four 
times.  Put  the  violets  out  in  the  sun  to  dry,  .sprin- 
kling each  with  sifted  sugar. 


Crystallized  Lemons. 

Ingredients. 

Twenty  lemons  or  limes. 

1 Seer  sugar. 

Process. — Boil  the  limes  for  5^  hours,  or  until  they 
are  quite  tender,  clarify  the  sugar,  put  in  the  lime.s  and 
let  them  boil  until  the  syrup  becomes  quite  thick. 
Take  out  the  limes*  one  by  one,'  dip  into  boiling  water, 
sprinkle  well  with  sifted  sugar.  Put  them  out  in  the 
sun  to  dry.  Keep  either  in  bottles  or  tins. 
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Crystallized  Walnuts. 

Ingredients. 

Walnuts. 

1 Seer  sugar. 

8 Chittacks  water. 

1 Pinch  cream  of  tartar. 

Process. — Procure  some  nice  fresh  walnuts,  remove 
the  shell,  taking  care  to  keep  the  nut  intact.  Take  a 
needle  and  thread,  and  pierce  through  the  centre  of 
each  nut  lengthways.  Thread  several  on  to  the  same^ 
piece  of  thread,  take  care  they  do  not  touch. 
Make  a syrup  with  the  sugar  and  water.  Let  it  boil 
without  stirring  until  a drop  will  harden  when  dropped 
into  cold  water.  Dip  the  walnuts  into  this  for  a few 
seconds.  Then  hang  them  in  a cool  place  to  harden. 
It  is  better  if  time  is  no  object  to  thread  each  nut 
.separately. 

Chocolate  Walnuts. 

Ingredients. 

Walnuts. 

4 Chittacks  brown  sugar. 

4 „ butter. 

i Chittack  Cadbury’s  cocoa  essence. 

1 Coffeecupful  milk. 

Sifted  sugar. 

Process. — Crack  the  shells  carefully  so  as  not  to 
break  the  inside.  Blanch  the  nuts  by  soaking  them 
in  a little  warm  water  and  then  rubbing  off  the  skin. 
Make  a .syrup  with  the  sugar,  butter,  cocoa  essence, 
and  milk.  Boil  until  thick,  dip  each  walnut  into  this 
mixture,  and  as  they  cool  roll  in  finel)’^  sifted  sugar. 


Walnuts  prepared  in  Milk. 

Ingredients. 

Walnuts. 

Cold  milk. 
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Process. — Crack  the  walnuts,  take  out  the  kernels, 
soak  them  in  cold  milk  for  two  hours.  Scrape  off  the 
brown  skin  and  serve  in  a glass  di.sh.  They  will  taste 
like  perfectly  fresh  walnuts. 

Preserved  Ginger. 

Ingredients. 

Root  ginger. 

4 Chittacks  water  to  every  8 chittacks  sugar. 

Process. — Place  the  quantity  of  root  ginger  }mu 
require  into  boiling  water,  every  night  and  morning  for 
a fortnight.  Then  remove  the  outer  skin  with  a .sharp 
knife.  Boil  the  ginger  in  water  until  quite  tender  and 
cut  into  lengths.  Prepare  a syrup  of  four  chittacks  water 
to  every  eight  chittacks.  of  sugar.  Clarify  it,  and  put  the 
ginger  into  it,  and  boil  until  clear.  Allow  the  preserve 
to  become  quite  cold  before  storing  it  in  jars.  Tie 
paper,  soaked  in  white  of  egg  over  the  top.  Keep  in  a 
cool  place. 

Salted  Almonds. 

Ingredients. 

A Chittack  butter. 

8 Chittacks  almonds. 

Salt. 

Cayenne  pepper. 

Process. — Blanch  the  almonds.  Put  the  butter  in  a 
frying-pan,  and  when  dissolved  add  the  almonds  to 
them.  Shake  them  about  until  they  are  slightl}’-  brown. 
Place  them  on  a piece  of  paper  to  drain  and  sprinkle 
with  cayenne  pepper  and  salt. 


TOFFER  AND  SWEETS- 


Toffee  and  Sweets. 


Almond  Toffee. 

Ingredients. 

1 1 Seers  lamp  sugar. 

12  Chittacks  water. 

3 „ butter. 

4 „ Jordan  almonds. 

Process. — Break  up  the  sugar,  and  put  it  into  a 
saucepan  with  the  water,  and  as  soon  as  it  boils,  stir  in 
the  butter,  and  continue  stirring  briskly  until  it  bubbles, 
put  the  spoon  into  a basin  of  cold  water,  and  if  it 
crisps  at  once  add  the  blanched  almonds,  which  should 
after  being  blanched  have  been  previously  baked  in 
a cool  oven  for  20  minutes,  taking  care  to  turn  them 
so  as  to  brown  equally  on  all  sides.  Directly  you  have 
added  the  almonds  to  the  syrup,  pour  it  out  into  a 
buttered  tin.  When  cool  cut  into  squares. 


No.  2. 

Ingredients. 

1 Seer  brown  sugar. 

4 Chittacks  butter. 

1 Teacui)ful  water. 

The  juice  of  two  small  lemons. 

4 Chittacks  almonds. 

Process. — Butter  a shallow  tin.  Blanch  the  almonds 
and  slice  them  in  two  lengthways.  Lay  them  flat  on  the 
bottom  of  the  buttered  dish.  Boil  the  sugar  and  water 
together,  and  when  sufficiently  done  (test  as  above) 
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let  it  stand  until  it  ceases  boiling.  Add  the  lemon 
juice,  and  pour  on  to  the  top  of  the  almonds. 

Cocoanut  Candy. 

Ingredients. 

8 Chittacks  white  sugar. 

1 Breakfastcupful  cold  water  or  milk. 

4 Chittacks  grated  cocoanut. 

Process. — Put  the  water  and  sugar  into  a .saucepan, 
and  when  the  latter  has  dissolved,  boil  it  for  ten  minutes. 
As  the  scum  rises,  .skim  it  away  until  the  sugar  looks 
quite  white  and  thick ; stir  in  the  cocoanut.  Stir  with 
a wooden  spoon  until  it  rises  nearly  to  the  top  of  the 
saucepan.  When  it  is  done,  pour  into  a tin  covered 
with  warmed  paper,  and  when  nearly  cold,  cut  into 
squares.  Milk  can  be  used  instead  of  water. 


Cocoanut  Chips. 

Ingredients. 

1 Cocoanut. 

4 Chittacks  sugar. 

Sifted  sugar. 

Process. — Cut  the  cocoanut  into  very  thin  slices  ; 
melt  the  sugar  in  the  cocoanut  milk,  and  boil  until  it 
becomes  thick.  Put  in  the  chips  and  boil  the  whole  for 
ten  minutes.  Separate  each  slice,  sprinkle  with  siftfKl 
sugar  and  put  in  the  sun  to  dry. 


Caramels. 

Ingredients. 

1 Chittack  grated  chocolate. 

5 Chittacks  sifted  sugar. 

A piece  of  butter,  the  size  of  a filbert. 

^ Tcacupful  hot  water. 

Process. — Place  the  chocolate,  sugar  and  butter  into 
a saucepan,  and  pour  over  them  the  hot  water.  Let  it 
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boil  for  ten  minutes.  Then  drop  a little  of  the  mixture 
into  a cup  of  cold  water,  and  as  soon  as  it  looks  like 
thick  treacle,  pour  it  into  a butter  tin,  and  stir  it 
about  until  it  looks  sugary.  Cut  into  small  squares  and 
keep  in  an  air-tight  box.  Cocoanut  toffee  can  be  made 
as  in  the  two  above  recipes  by  using  cocoanut  instead 
of  almonds. 


Chocolate  Creams. 

Ingredients. 

1-^  Chittacks  arrowroot. 

8 „ white  sugar. 

6 „ water. 

4 ,,  chocolate. 

12  drops  essence  vanilla. 

Process. — Mix  the  arrowroot  with  the  water  until 
smooth,  add  the  sugar  and  boil  for  ten  minutes,  stirring 
all  the  time.  Take  it  off  the  fire,  and  stir  until  it 
begins  to  cool.  Flavour  with  the  essence  and  roll  into 
little  balls.  Melt  some  chocolate,  roll  the  balls  in  this, 
and  lay  on  a buttered  slab  to  cool. 


Cream  Toffee. 

Ingredients. 

2 Breakfastcupfuls  cream  or  milk. 

2 „ sifted  sugar. 

^ Teaspoonful  vanilla  essence. 

Process. — Boil  the  cream  and  sugar  together,  until 
the  mixture  looks  clear  and  transparent ; add  the 
e.s.sence.  Pour  on  to  a well-buttered  plate.  Cut  into 
pieces  when  cold. 

Everton  Toffee. 

Ingredients. 

8 Chittacks  treacle. 

8 „ moist  sugar. 

4 „ butter. 
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Process. — Put  the  butter  into  a large  saucepan,  then 
add  as  soon  as  it  has  dissolved,  the  sugar  and  treacle. 
Stir  gently  with  a knife.  When  it  has  boiled  for  about 
ten  minutes,  drop  a little  off  the  knife  into  a basin  of 
cold  water,  when,  if  sufficiently  done,  it  will  be  crisp. 
If  not  so,  boil  a little  longer.  Butter  a tin,  pour  the 
mixture  on  to  it,  and  as  it  begins  to  set,  mark  out  into 
squares. 


Ginger  Toffee. 

Ingredients. 

8 Chittacks  sifted  sugar. 

1 Chittack  powdered  ginger. 

2 Chittacks  butter. 

1 Teacupful  milk  or  cream. 


Process. — Boil  the  above  ingredients  together,  until 
it  begins  to  leave  the  sides  and  tmms  over  towards  the 
middle  of  the  saucepan.  Pour  on  to  a well-buttered 
tin,  and  when  nearly  cold,  cut  into  small  squares. 


Russian  Toffee. 


Ingredients. 

1 Tin  Swiss  milk. 

1 Seer  coarse  brown  sugar, 
i Chittack  butter. 

1 Teaspoonful  essence  vanilla. 


Process.  —Boil  the  milk  and  sugar  together,  add  the 
butter,  and  wheYi  of  the  consistency  of  caramels,  add 
the  essence.  Pour  on  to  a buttered  tin  and  cut  when 
nearly  cold. 
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No.  2. 
loigredients. 

1 Tin  sweetened  or  unsweetened  Swiss  milk. 

8 Chittacks  vvhite  sugar. 

I 2 „ butter. 

1 Small  teaspoonful  essence  vanilla. 

Process. — First  put  in  the  sugar  and  butter  and 
stir  until  melted,  then  put  in  the  milk  while  stirring, 
and  when  just  done  pour  in  the  essence.  Pour  into  a 
buttered  dish  or  tin.  (Both  the  above  recipes  make 
delicious  toffee.) 
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CHUTNEYS- 


Chutnbys. 


Canadian  Tomato  Chutney. 

Ingredients. 

2^  Seers  large  green  tomatoes.* 

12  Chittacks  good  vinegar. 

4 „ brown  sugar. 

i ,,  sliced  onion. 

6 Sliced  chillies, 

^ oz.  bruised  ginger. 

^ „ cayenne  pepper. 

^ cloves. 

„ mustard  seed, 
i „ salt.  ^ 

Process. — Slice  the  tomatoes  into  a large  bowl,  and 
over  each  layer  sprinkle  salt.  Let  them  stand  thus  over- 
night. Next  morning  drain  them  from  the  salt.  Place 
the  tomatoes  in  a saucepan,  with  the  vinegar,  sugar, 
sliced  onion  and  chillies,  ginger,  cloves,  cayenne  pepper 
and  mustard  seed.  Simmer  for  about  a quarter  of  an 
hour  or  so.  Pour  out  into  small  bottles  and  keep  in  a 
dry  place. 


Dholi  Tomato  Chutney. 

Ingredients. 

2 Seers  ripe  tomatoes. 

1 Seer  brown  sugar. 

()  Chittacks  stoned  raisins, 

h „ sultanas. 

1 Chittack  mustard  seed. 

I ' ,,  bruised  garlic. 

1 ,,  pounded  chillies. 

Vinegar. 
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Process.  Bake  the  tomatoes,  and  mash  them  skin 
and  all  into  a pulp,  only  taking  out  the  hard  pieces  in 
the  centre  of  each  tomato.  Boil  the  sugar  in  one  cjuart 
bottle  of  Crosse  and  Blackwell’s  Malt  Vinegar.  Pound 
the  ginger  chillies,  garlic  and  mustard  seed  all  together, 
and  mix  into  a paste  with  a little  more  vinegar.  Mix 
with  the  tomatoes,  sugar  and  vinegar,  stir  frequently 
foi’  three  days,  adding  more  vinegar  if  it  is  too 
thick.  Bottle.  ’It  will  be  fit  for  use  in  three  months’ 
time. 


Mofussil  Chutney. 

Itigredients. 

2  Seers  tomatoes  (ripe). 

2 » „ (green). 

2 „ sultanas. 

2 ,,  tamarinds. 

8 Chittacks  salt. 

8 „ brown  sugar. 

4 ,,  ground  ginger. 

3 ,,  garlic. 

1 Chittack  cayenne  pepper, 
j ,,  mace  (powdered). 

4 Chittacks  onions. 

4 Quart  bottles  malt  or  white  vinegar. 


Process. — Bruise  the  tomatoes  and  boil  them  in  two 
bottles  of  vinegar  until  reduced  to  a pulp,  then  rub 
through  a coarse  hair  sieve.  Boil  the  other  two  quarts 
of  vinegar  and  pour  it  boiling  hot  over  the  tamarinds 
and  sugar.  Stir  well  with  a wooden  spoon  until  the 
pulp  separates  from  the  stalks  and  stones,  then  strain 
through  a colander.  Pick,  clean  and  mince  the 
sultanas,  also  the  garlic  and  onions.  Mix  all  together. 
Heat  again  over  the  fire,  but  do  not  allow  it  to  boil. 
Put  into  a stone  jar  and  stir  every  day  for  two 
weeks.  Bottle,  cork  tightly  and  do  not  use  it  for  six 
months. 
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Tomato  & Horseradish  Chutney. 

Ingredients. 

1 Seer  green  tomatoes. 

12  Chillies. 

8 Onions. 

2 Teacupfuls  brown  sugar. 

2 „ scraped  horseradish. 

2 Tablespoonfuls  ground  cloves. 

2 „ „ cinnamon. 

Malt  vinegar. 

Salt.  ' 

Process. — Slice  the  tomatoes,  chillies  and  onions, 
strew  them  over  with  salt  and  leave  all  night.  In  the 
morning  drain  off  the  water.  Put  the  tomatoes,  etc.,  into 
a saucepan  with  the  sugar,  horseradish,  cloves  and 
cinnamon.  Cover  with  vinegar  and  stew  gently  for  a 
whole  day.  Bottle,  cork  tightly.  Will  be  fit  for  use  in 
three  months’  time. 


Tomato  Chutney. 

Ingredients. 

2 Seers  tomatoes. 

1 Seer  brown  sugar. 

4 Chittacks  green  ginger. 
12  „ raisins. 

2 „ garlic, 

8 „ dates. 

2 „ red  chillies. 

2 Lemons.  The  juice  of 
2 Quarts  vinegar. 


Process. — Bake  the  tomatoes  and  mash  them,  skin 
and  all.  Stone  the  raisins  and  dates,  pound  them 
together  with  the  garlic,  ginger  and  chillies  in  a mortar. 
Boil  the  sugar  in  the  vinegar,  and  while  boiling  stir  in 
the  tomatoes  and  the  other  ingredients.  Let  them 
simmer,  but  not  boil  for  two  hours.  When  cold,  bottl* 
and  cork. 
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Tomato  and  Tiparee  Chutney. 

Ingredients. 

1 Seer  ripe  tomatoes'. 

1 „ „ tiparees. 

1 ,,  sultanas. 

6 Chittacks  stoned  raisins. 

12  „ brown  sugar. 

1 Chittack  mustard  seed. 

1 „ cayenne  pepper. 

4 Chittacks  salt. 

4 ,,  pounded  onion. 

6 „ ground  ginger. 

About  3 quarts  malt  vinegar. 


Process. — Clean  and  pick  the  tiparees,  and  put  into 
a preserving  pan  with  the  tomatoes  (which  must  be 
mashed  to  a pulp  and  passed  through  a colander)  and 
sugar,  adding  two  bottles  of  vinegar,  boil,  and  then  stir 
in  the  mustard  seed,  cayenne  pepper,  salt,  onions, 
ginger,  sultanas  and  raisins.  Let  the  whole  simmer 
gently  for  six  hours,  adding  the  third  bottle  of  vinegar 
if  it  appears  to  be  too  thick.  When  cold,  bottle  and 
cork.  It  will  be  ready  for  use  in  three  months.  | 


Aligurh  Tomato  Chutney. 


Ingredients. 


1 Seer  green  tomatoes. 

12  Seers  „ chillies, 

8 „ onions. 

2J  Teacupfuls  brown  sugar. 

1 Teacupful  salt. 

2 Tablespoonfuls  ground  cloves. 

2 ,,  „ cinnamon. 


Vinegar. 


Process. — Slice  the  tomatoes,  chillies  and  onions. 
Strew  over  them  the  salt  and  let  it  stand  all  night. 
Drain  off  the  water  next  morning,  add  to  the  chopped 
tomato,  etc.,  the  sugar  and  spices.  Cover  with  best 
vinegar,  and  stew  the  whole  gently  for  12  hours.  Bottle 
when  cold. 
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Peach  Chutney. 

Ingredients. 

2 Seers  peaches. 

1 Seer  brown  sugar. 

]2  Chittacks  sultanas. 

2 „ 'grouncl  chillies. 

^ Chittack  ,,  ginger. 

2 Quarts  vinegar. 

Process. — Select  the  peaches  before  they  are  quite 
‘ripe.  Split  them  open  with  a silver  knife  and  extract 
the  stones.  Take  oflf  the  skins.  Boil  the  sugar  in 
one  quart  of  vinegar,  and  while  boiling  hot,  drop  in  the 
peaches.  Simmer  until  they  are  quite  soft,  then  add 
the  chillies,  sultanas  and  ginger,  and  enough  out  of  the 
second  quart  bottle  of  vdnegar  to  make  it  a proper 
■consistency.  When  cold,  and  after  having  stirred  the 
whole  well  together,  bottle  and  cork. 


No.  2. 
Ingredients. 

6 Seers  peaches  (nearly  ripe). 
3 Quarts  vinegar. 

2 Seers  brown  sugar. 

8 Chittacks  cinnamon. 

8 „ cloves. 


Process. — Put  the  peaches  into  a large  earthen  jar, 
don’t  peel  them.  Into  a large  preserving  pan  put  the 
vinegar,  sugar,  cinnamon,  cloves,  and  let  them  simmer 
gently  for  one  hour.  While  hot  pour  this  syrup  over 
the  peaches.  Lay  a weight  on  the  top  to  keep  all  sub- 
merged. Leave  them  thus  for  three  days.  Then  put  the 
whole  into  a preserving  pan  and  boil  until  the  peache.s 
are  soft.  Take  them  carefully  out  of  the  syrup  and 
put  them  into  jars.  Boil  the  syrup  again  quickly 
and  pour  it  into  the  jars  over  the  peaches,  cork  and 
seal. 
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Tiparee  or  Cape  Gooseberry  Chutney. 

Ingredients. 

8 Chittacks  salt. 

8 ,,  mustard  seed. 

8 ,,  stoned  raisins. 

8 .,  brown  sugar, 

6 „ garlic  (ground). 

3 cayenne  pepper. 

2^  Seers  tiparies. 

2 Quart  bottles  vinegar. 


Process. — Bruise  and  dry  the  mustard  seed.  Boil  the- 
sugardnto  a syrup  with  half  a bottle  of  vinegar.  Boil 
the  tiparees  in  a bottle  of  vinegar.  Mix  the  pepper, 
ground  mustard  seed  and  garlic,  and  raisins  all  together, 
pound  them  with  a pestle  and  mortar.  Mix  with  them 
the  remaining  half  bottle  of  vinegar.  Amalgamate  all 
the  ingredients  thoroughly  well  together.  Tie  down- 
closely  and  do  not  use  for  six  months. 


Aloobokara  or  Plum  Chutney. 

Ingredients. 

4 Seers  unripe  plums. 

,,  brown  sugar. 

1 seer  stoned  raisins. 

4 Chittacks  garlic. 

4 ,,  green  ginger. 

8 ,,  sweet  almonds. 

8 ,,  mustard  seed. 

2 ,,  dried  chillies. 

6 Quart  bottles  vinegar. 


Process. — Pound  all  the  ingredients  separately  with 
a pestle  and  mortar,  moistening  them  all  with  vinegar. 
Stone  the  plums  which  must  be  picked  just  before  they 
jire  quite  ripe,  pound  them,  skin  and  all,  .stew  the 
whole  for  24  hours  over  a very  slow  fire,  and  when  cold, 
bottle,  cork,  but  do  not  use  for  six  months. 
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Apple  Chutney. 

Ingredients. 

8 Chittacks  moist  sugar. 

4 „ salt. 

4 „ ground  ginger. 

4 „ mustard  seed. 

4 „ stoned  raisins. 

1 Chittaek  garlic. 

1 „ onions. 

1 „ dried  chillies. 

2 Dozen  unripe  apples. 

1 ^ Quarts  malt  vinegar. 

Process. — Pound  the  garlic,  onions  and  ginger  together 
in  a mortar  ; wash  the  mustard  seed  in  vinegar  and  dry 
it  in  the  sun.  Peel,  core  and  cut  up  the  apples  into 
thin  slices.  Dissolve  the  sugar  in  1 quart  of  the 
vinegar,  put  into  it  the  sliced  apples  and  boil  the  whole 
together,  until  the  apples  are  tender.  Let  it  get'qilite 
cold,  and  then  add  the  garlic,  ginger,  onions,  mustard 
seed,  chillies,  sugar,  salt,  also  the  ^ quart  of  vinegar. 
Mix  well  together,  let  it  simmer  gently  for  half  an 
hour.  Bottle  when  cold  and  cork  very  tightly. 


Mango  Chutney.  ) 

Ingredients. 

Mangoes  (green). 

Seer  brown  sugar. 

Chittacks  ground  chillies. 

„ „ ginger. 

„ „ cinnamon. 

)j  ,,  garlic. 

,,  sultanas. 

,,  stoned  raisins. 

Quarts  malt  vinegar. 

Chittacks  salt. 

Process. — Soak  the  mangoes,  which  must  be  cut  into 
■thin  slices  in  salt  and  water  for  a day  and  night.  Boil 
the  sugar  in  the  vinegar  until  a syrup  is  the  result, 
when  the  sugar  has  dissolved,  put  in  the  slices  of 
mango,  and  boil,  until  the  mango  feels  somewhat  soft. 
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Leave  standinp:  for  twelve  hours,  then  add  the  ginger^ 
cinnamon,  garlic,  sultanas,  chillies,  raisins,  and  let  the 
whole  simmer  very  gently  for  three-quarters  of  an  hour. 
Stir  all  the  time,  and  when  cold,  bottle  and  cork  tightl)\ 
It  will  be  fit  for  use  in  three  months’  time. 


No.  2. 

Ingredients. 

5 Seers  sliced  green  mangoes. 

1 Seer  brown  sugar. 

8 Chittacks  sliced  onion. 

12  ,,  chillies. 

2 „ ground  cloves. 

2 „ ginger. 

2 „ ' peppercorns. 

8 „ stoned  raisins. 

2 Quarts  vinegar. 

1 Seer  salt. 

Process. — Steep  the  mango  slices  in  salt  and  let  them- 
remain  all  night.  The  next  day  drain  ofiF  the  salt, 
and  put  the  mango  into  a preserving  pan  with  the 
vinegar,  sugar,  and  other  • ingredients.  Simmer  the 
whole  gently  together,  until  the  mango  is  quite  soft. 
When  cold,  put  into  bottles  and  cork  securely. 


Tamarind  Chutney. 

Ingredients. 

1 Seer  fresh  tamarinds. 

1 Ghittack  dried  chillies. 

4 Chittacks  sultanas. 

4 „ garlic. 

4 „ green  ginger. 

i Seer  sugar. 

3  Chittacks  salt. 

1 Quart  bottle  vinegar. 

Process. — Pound  the  tamarinds  into  a pulp.  Mix 
with  the  vinegar  and  soak  for  about  fifteen  minutes, 
then  strain  through  a coarse  cloth — squeezing  firmly — 
so  as  to  get  as  much  of  the  pulp  through  as  possible^ 
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Then  add  all  the  other  ingredients  which  should  have 
been  previously  ground  together.  Heat  up  to  boiling 
point,  then  allow  to  get  cool,  and  bottle.  It  should  be 
ready  for  use  in  about  seven  to  eight  weeks. 


Lime  Chutney. 


Ingredients. 

Seers  limes. 

Chittacks  raisins. 

„ sugar. 

,,  chillies. 

,,  ginger. 

,,  garlic. 

„ salt. 

Quart  bottle  of  vinegar. 

Process. — Cut  the  limes  into  quarters  and  soak  in 
salt  for  three  or  four  days,  keeping  them  in  the  sun 
and  stirring  constantly.  Soak  the  raisins,  chillies, 
ginger  and  garlic  in  a little  vinegar  for  24  hours,  then 
grind  them  together  with  the  limes  in  a curry  stone. 
Mix  well  together,  adding  enough  vinegar  to  thin  it. 
Afterwards  heat  to  thicken  it,  then  bottle. 
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Daily  Chutneys. 


Fresh  Tomato  Chutney, 

Remove  the  seeds  from  three  ripe  tomatoes,  chop  them 
up  with  a small  onion,  a saltspoonful  of  cayenne  pepper 
and  an  eggspoonful  of  sugar.  Moisten  with  tarragon 
malt  vinegar.  Mix  well  and  serve  in  a small  glass  dish. 

Cocoanut  Chutney. 

With  a pestle  and  mortar  pound  some  grated  cocoa- 
nut,  with  half  a small  minced  onion.  Sprinkle  with 
cayenne  pepper.  Moisten  with  vinegar  and  serve  with 
euny. 

Mashed  Potato  Chutney. 

Take  some  cold  mashed  potatoes,  slice  some  red 
chillies  and  a little  onion,  mix  them  with  the  potato, 
add  a little  sugar  and  salt.  Moisten  with  lemon  juice. 

Plantain  Chutney. 

Pound  some  ripe  plantains,  mix  with  them  some 
sliced  chillies,  pepper,  salt,  sugar  and  a little  grated 
nutmeg.  Serve  with  curry  and  rice. 

Cucumber  Chutney. 

Cut  the  cucumber  intp  thin  strips  one  inch  long, 
mix  with  it  half  an  onion  minced,  two  sliced  green 
chillie.s,  onetea.spoonful  chopped  parsley,  half  tea.spoonful 
sugar.  Moisten  with  one  teaspoonful  vinegar  and  one 
dessertspoonful  best  olive  oil.  Serve  with  curry. 
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Fresh  Apple  Chutney. 

Miace  two  large  green  apples.  Throw  them  int^j  salted 
water  for  a few  minutes.  Then  drain  carefully,  add 
two  tablespoonfuls  sliced  young  onions,  four  green  chillies 
sliced,  one  small  cupful  minced  cocoanut,  the  juice  of 
a small  lemon.  Mix  well  and  serve  in  a glass  dish 
with  curry  and  rice. 
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Pickles. 


Lemon  Pickle. 

Imjredients. 

Teacupful  common  salt. 

Chittacks  water. 

Chittack  cayenne  pepper.  / 

Chittacks  sliced  onions, 

Chittack  ground  ginger. 

Quart  hot  vinegar. 

Small  lemons. 

Process. — Into  a fair  sized  jar  put  the  salt  and  eight 
chittacks  (or  one  pint)  boiling  water  ; put  in  as  many 
small  lemons  as  it  will  hold.  Cover  and  leave  for  six 
days.  Drain,  and  with  fresh  water  and  salt  in  the 
same  proportions  soak  the  lemons  again  for  ten  days. 
Drain  well  at  the  end  of  this  time.  Boil  about 
one  quart  of  vinegar  with  the  pepper,  ginger  and  onions. 
Pour  while  hot  over  the  lemons.  Tie  down,  look  every 
now  and  then  to  see  if  the  vinegar  is  wasting,  and  if 
so,  add  more. 
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Cucumber  Pickle. 

Ingredients, 

Young  cucumbers. 

1 Teacupful  salt  each  day. 
1 Gallon  water  „ „ 

Vinegar. 

I Chittack  alum. 
Peppercorns. 

Mustard  .seed. 

Sliced  chillies. 
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Process. — Select  small  cucumbers  free  from  spots, 
wash  them  and  put  them  into  large  jars.  Make  a weak 
brine  by  putting  a teacupful  of  salt  to  a gallon  of 
water.  Boil  and  pour  scalding  hot  over  the  cucumbers, 
leave  standing  for  24  hours,  repeat  this  operation  with 
fresh  salt  and  water  for  three  days.  Drain  well.  Heat 
as  much  vinegar  as  will  cover  them,  and  into  it  put  the 
alum.  When  nearly  boiling  put  in  the  cucumbers,  do 
not  let  them  boil,  take  off  the  fire  and  add  the  chillies, 
peppercorns  and  mustard  seed.  Place  the  cucumbers 
carefully  into  jars,  pour  the  hot  vinegar,  etc.,  over 
them.  Cork  very  securely  and  keep  in  a dry  and  cool 
place.  Will  be  fit  for  use  in  three  months. 

Pickled  Cabbage. 

Ingredients. 

Good  small  cabbages. 

Salt. 

2 Quarts  white  wine  vinegar. 

\ Chittack  bruised  ginger. 

1 „ peppercorns. 

Process. — Take  off  the  outside  leaves  of  the  cabbages. 
Out  the  hearts  which  must  not  be  washed,  into  quarters, 
slice  them  into  thin  slices.  Have  ready  cleaned  and 
dried  some  21bs.  prune  jars.  Put  in  a good  layer  of 
cabbages  over  which  sprinkle  a little  salt.  Proceed 
thus  until  you  have  used  up  all  the  cabbage.  Boil  the 
ginger  and  peppercorns  with  the  vinegar  for  30  minutes. 
Allow  it  to  get  cold,  and  then  pour  over  the  cabbage 
and  salt.  Tie  down  closely. 

Red  Cabbage  Pickle. 

Ingredients. 

Ked  cabbages. 

1 Ounce  cochineal. 

Salt. 

2 Quarts  vinegar. 

1 Chittack  peppercorns. 

^ „ bruised  ginger. 
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Process. — As  above,  the  cochineal  to  be  added  with 
the  vinegar  when  cold. 


Artichoke  Pickle. 

Ingredients. 

Artichokes. 

2 Teacupfuls  salt. 

Mace. 

Water. 

Nutmeg. 

White  wine  vinegar. 


Process. — Boil  the  artichokes  until  soft.  Take  out 
the  chokes  and  immerse  them  in  salt  and  water  for  one 
hour.  Drain,  and  place  them  in  layers  in  wide- 
mouthed glass  bottles.  Sprinkle  each  layer  with  a 
little  powdered  nutmeg  and  mace.  Pour  in  the  white 
wine  vinegar.  Bottle  and  cork  securely. 


Pickled  Beans. 

Ingredients. 

French  beans. 

2 Quarts  white  wine  vinegar. 

1 Chittack  bruised  ginger, 
i ,,  pounded  cloves, 

i „ pounded  mustard  seed, 

i !.  „ pepper, 

i „ „ mace. 

Salt  and  water. 


Process. — Soak  the  beans  in  a weak  brine  for  ten  days. 
Drain  them  and  boil  them  with  a little  of  the  vinegar. 
Drain  again,  wipe  them  dry  and  pack  them  into  glass 
jars.  Boil  the  vinegar,  ginger,  cloves,  etc.,  all  together, 
and  pour  while  hot  over  the  beans.  Cork  tightly  and 
keep  in  a cool  place. 


482 


THU  MEM  sahib’s 


Pickled  Mushrooms. 

Ingredients. 

1 Seer  button  mushrooms. 

Salt  and  water. 

1 Quart  bottle  white  wine  vinegar. 

3 Blades  of  mace. 

J Chittacli  bruised  ginger. 

J „ peppercorns. 

1 Teaspoonful  cayenne  pepper. 

Process. — Cut  oflf  the  stalks  of  the  mushrooms  and 
rub  away  the  outer  skin  with  a piece  of  flannel  dipped 
in  salt.  Put  the  mushrooms  for  a few  minutes  into  .salt 
and  water.  Wipe  and  dry  thoroughly.  Boil  the  vinegar, 
mace,  ginger,  cayenne  and  peppercorns  all  together. 
When  boiling  di’op  in  the  mushrooms  and  boil  for  about 
ten  minutes  until  the  mushrooms  are  soft.  Fill  glass  jars, 
and  when  cold,  cover  securely  and  keep  in  a dry  place. 

Pickled  Onions. 

Ingredients. 

2 Seers  small  onions. 

2 Quart  bottles  white  vinegar, 

^ Chittack  bruised  ginger, 

^ „ peppercorns. 

Salt. 

Process. — Peel  the  onions,  place  in  layers  into  glass 
jars,  and  upon  each  layer  sprinkle  a little  salt.  Boil 
the  vinegar,  ginger,  and  peppercorns  together  for  30 
minutes.  Let  it  get  cold  and  then  pour  over  the  onions. 
Cork  securely.  They  will  be  ready  for  use  in  a month. 

Nasturtium  Seed  Pickle. 

Ingredients. 

Seers  nasturtium  seeds, 

1 Quart  white  wine  vinegar. 

2 Chittaclcs  sliced  onions. 

^ Chittack  cloves. 

A „ ground  mace. 

i „ sliced  chillies. 

Salt  and  water. 
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Process. — Gather  the  seed  pods  while  they  are  green 
and  soak  them  for  four  days  in  salt  and  water,  changing 
the  salt  and  water  every  day.  Boil  the  spices,  onions, 
and  chillies  in  the  vinegar.  Fill  glass  jars  with  the  seed 
pods.  Pour  in  the  vinegar  and  spices,  etc.  Cover.  Fit 
for  use  in  three  months. 

Pickled  Walnuts. 

Ingredients. 

2 Seers  walnuts. 

Salt  and  water. 

2 Quarts  vinegar  (best). 

4 Chittack  cloves. 

1 „ mustard  seed. 

4 „ pepper. 

Process. — Select  the  walnuts  when  the  outer  shell  is 
soft  and  can  be  pricked  with  a needle.  Make  a strong 
brine.  Boil  it,  skim  off  the  froth.  Pour  over  the  wal- 
nuts and  let  them  soak  for  eight  days.  Make  a fresh  brine 
and  soak  another  eight  days.  Drain,  boil  the  vinegar, 
cloves,  mustard  seed  and  pepper  all  together.  Pour 
when  cold  over  the  walnuts  in  glass  jars.  Keep  for  eight 
months  before  using. 

Pickled  Mangoes. 

Ingredients. 

50  Green  mangoes. 

Salt  and  water. 

4 Chittack  garlic. 

6 Chittacks  chillies. 

1 Chittack  cloves. 

1 „ cinnamon, 

1 „ bruised  mustard  seed.  , 

2 Chittacks  ground  ginger. 

2 „ turmeric. 

Vinegar. 

Process. — Take  out  the  stones  from  the  mangoes, 
steep  them  in  plenty  of  .salt  and  a little  water,  and  put 
them  out  in  the  sun  for  two  days.  Drain,  pound  all  the 
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spices,  etc.,  together  with  a little  vinegar.  Fill  the  ioKide 
of  each  mango,  tie  round  each  with  string.  Put  inU>  a 
large  jar,  cover  with  vinegar,  and  leave  for  six  months, 
when  it  will  be  ready  for  use. 

Hot  Mixed  Pickle. 


Process. — The  vegetaV)les  must  first  be  soaked  for 
two  days  in  salt  and  water ; on  the  third  day  mix  the 
flour  of  mustard  and  vinegar  very  gradually  together 
so  as  to  keep  it  smooth.  Add  all  the  other  spices  and 
boil  for  two  hours  stirring  the  whole  time,  otherwise  it 
will  form  lumps.  When  cold,  cut  up  the  vegetables 
(about  three  seers),  add  them,  bottle  and  cork  carefully. 
It  will  be  fit  for  use  in  three  months’  time.  The  vege- 
tables must  be  well  drained  and  dried  before  being  added 
to  the  liquor. 

Pickled  Eggs. 

Hard  boil  as  many  eggs  as  you  wish  to  pickle  ; take 
off  their  shells,  and  when  quite  cold,  put  them  into  jars. 
Make  a pickling  vinegar  as  follows.  To  every  quart  of 
vinegar  allow  ; — 


Ingredients. 


4 Quart  bottles  vinegar. 

6 Chittacks  flour  of  mustard. 

5 Chittack  peppercorns, 

i „ cloves. 

i „ mustard  seed. 

5 „ chillies. 

1 „ turmeric. 

1 „ ground  ginger. 

I „ cayenne  pepper. 

Beans,  cauliflower,  onion,  cucumber. 
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Ingredients. 


^ Chittack  black  pepper. 

\ „ ground  ginger. 

4 ,,  salt. 


5 » ^ 

4 ,,  ground  mustard  seed. 

4 . „ „ onions. 
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Simmer  all  these  ingredients  in  the  vinegar,  pour 
over  the  eggs,  and  when  cold,  cork  and  tie  down 
closely,  and  do  not  use  it  until  the  eggs  begin  to 
change  colour. 
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Jams,  Jellies  and 
Preserves- 


Aloobokara  Jam. 

Ingredients. 

Aloobokaras  or  plums. 

Water. 

Sugar 

I Chittack  bitter  almonds. 

Process. — To  every  eight  chittacks  of  fruit  after  being 
stoned  allow  eight  chittacks  of  sugar,  and  two  chittacks 
water.  Stone  the  fruit,  and  put  it  into  a preserving 
pan,  with  the  water  ; should  it  after  a few  minutes  boil- 
ing appear  too  dry,  add  a little  more  water.  Add  the 
sugar,  and  when  boiling  throw  in  the  blanched  almonds. 
Boil  for  about  15  minutes,  stirring  the  whole  time. 
Bottle  for  use. 


Aloobokara  Jelly. 

Ingredients. 

Aloobokaras. 

Water. 

1 Chittack  bitter  almonds. 

Sugar. 

Process. — Select  ripe  fruit,  and  put  it  into  a large 
Vessel  with  enough  water  to  cover  it.  Put  in  the 
blanched  Ijitter  almond.s,  and  boil  until  the  fruit  is  a 
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pulp.  Strain  all  the  liquor  from  the  fruit,  and  to 
every  eight  chittacks  of  liquor  allow  one  seer  of  sifted 
sugar.  Boil  the  juice  and  sugar  together  for  about  five 
minutes.  Skim,  strain,  and  pour  into  bottles. 


Apple  Jam. 


Ingredients. 


Apples. 
White  sugar. 
Lemons. 
Water. 


Process. — Peel,  core,  and  cut  up  the  apples,  and  to 
every  seer  of  fruit  allow  a seer  of  white  sugar,  and  to 
every  2^  seers  sugar  8 chittacks  of  water,  also  two  lemons 
to  every  seer  of  fruit.  Boil  the  sugar  and  water 
together  for  a few  minutes,  then  add  the  apples  and  the 
juice  of  the  lemons.  Boil  until  the  apples  look  quite 
clear  and  sink  to  the  bottom  of  the  pan. 


Apple  Marmalade. 

Ingredients.  * 

Apples 

Lump  sugar. 

Minced  lemon  peel. 

Process. — Allow  6 chittacks  sugar  to  every  8 chit- 
tacks of  pulp,  and  | teaspoonful  minced  lemon  peel. 

Peel,  core  and  boil  the  apples,  with  just  sufficient 
water  to  prevent  them  from  burning.  Beat  them 
to  a pulp.  Dip  the  lumps  of  sugar  into  water  and  boil 
in  a saucepan  until  the  syrup  is  thick,  and  can  be 
skimmed,  then  stir  in  with  it  for  20  minutes  over  a 
quick  fire  the  apple  pulp  and  lemon  peel.  Pour  into 
bottles,  and  fasten  down  securely. 
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Apricot  Jam. 

Imjredients. 

• Apricots. 

Water. 

White  sugar. 

Kernels. 

Process. — Wipe  the  apricots  with  a soft  cloth, 
scald  them  in  a stone  jar  by  placing  it  in  a large 
saucepan  of  boiling  water  over  the  fire  until  the  fruit  is 
soft.  Rub  oflF  the  skins,  cut  the  fruit  into  halves. 
Remove  the  stones  which  crack,  keep  the  kernels  and 
blanch  them.  Take  an  equal  weight  of  sugar  as  apricots. 
Put  the  two  with  a little  water  into  a preserving  pan, 
and  boil  them  gently  until  the  fruit  is  soft,  adding  as 
many  kernels  as  you  think  sutficient. 

Citron  Marmalade. 

Ingredients. 

Citrons. 

White  sugar. 

Water. 

Process. — Grate  off  the  outside  of  the  citrons  which 
would  make  the  marmalade  too  bitter.  Cut  them  into 
quarters  and  extract  the  .seeds.  Put  the  pulp  and 
juice  on  one  side,  while  you  stew  the  skins  in  water. 
Cliange  the  water,  and  stew  again  until  tender  in  fresh 
water  and  sugar.  Drain,  and  cut  into  thin  strips.  Weigh 
the  juice  and  pulp  and  take  their  weight  in  white 
sugar ; boil  the  whole  together,  adding  the  strips  of 
peel,  until  it  looks  clear  and  transparent.  Pour  into 
jars  or  tins  when  cold. 

Preserved  Citron. 

Ingredients. 

Citrons. 

Salted  water. 

Kaw  ginger. 

Grated  lemon  rind. 

Water. 

Sugar. 


442 


THE  MEM  SAHIBS 


Process. — Cut  the  citrons  into  quarters  and  soak  in 
cold  water  for  an  hour.  Take  them  out  and  stew,  boil 
in  salted  water  for  2 hours.  Then  again  in  plain 
water  for  an  hour  or  more.  When  quite  tender,  drain, 
and  to  every  seers  of  citron,  add  1 chittack  raw 
ginger  cut  small,  the  grated  rind  of  2 lemon.s,  and  a 
pint  bottle  of,  water.  Boil  the  whole  slowly,  and  allow 
seers  of  sugar  to  the  same  amount  of  citron.  Dissolve 
over  a slow  hre  until  the  citron  becomes  transparent. 
Bottle  for  use.  This  is  very  nice  for  des.sert. 

Carrot  Jam. 

Ingredients. 

Carrots. 

Pounded  sugar. 

Grated  lemon  rind. 

Lemon  juice. 

Bitter  almonds. 

Brandy. 

Process. — This  jam  much  resembles  apricot  preserve. 
Select  young,  tender  carrots,  wash  and  scrape  them 
well,  slice  into  round  pieces  and  put  them  into  a 
saucepan  with  water  to  cover  and  simmer  until  soft 
and  it  can  be  passed  through  a sieve.  Weigh  the 
pulp,  and  to  every  8 chittacks  allow  8 chittacks 
pounded  sugar,  the  grated  rind  of  1 lemon  and  the 
strained  juice  of  2.  Six  bitter  almonds.  Put  the 
whole  into  a large  saucepan  or  preserving  pan  and  boil 
for  5 minutes,  stiri’ing  and  skimming  all  the  while. 
When  cold  add  the  lemon  rind  and  juice,  blanched  and 
sliced  almonds  and  the  brandy,  mix  well  with  the  jam, 
and  put  into  bottles,  keep  closely  covered. 

No.  2. 

Ingredients. 

2 .Seers  grated  carrots. 

1 Seer  vegetable  marrow. 

2 Seers  sugar. 

^ Chittack  ginger  es.sence. 

1 Teaspoonful  lemon  essence. 
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Process. — Only  use  the  outer  red  part  of  the  carrots, 
add  to  this  the  vegetable  marrow  peel,  and  cut  very 
Bniall.  Put  the  two  in  a preserving  pan  with  the 
sugar,  and  essences.  Simmer  gently  for  about  2^ 
hours,  stirring  gently  the  while.  Bottle  for  use.  A 
few  sliced  sweet  and  bitter  almonds  may  be  added. 

Cucumber  Preserve. 

Ingredients. 

Cucumbers. 

Pounded  supar. 

iRoot  ginger.  , , 

Water. 

Process. — Slice  the  cucumbers  lengthways,  leaving  on 
the  peel.  Weigh  and  cover  with  an  equal  weight  of 
sugar.  Let  these  stand  for  24  hours,  and  then  pour  off 
the  juice.  Boil  the  latter  to  a candy,  adding  to  it  ^ 
chittack  of  sliced  root  ginger  to  every  seer  of  sugar. 
Then  add  . the  cucumber  to  the  juice,  and  boil  the  whole 
for  1.5  minutes.  Eemove  the  cucumber  from  the  juice, 
and  let  the  latter  stand  till  cold.  Add  again  the 
cucumber  to  the  juice,  and  after  24  hours  boil  the  whole 
again. 

Grape  Jam. 

Ingredients. 

Grapes. 

Pounded  white  sugar. 

Water. 

Process. — Stew  the  grapes,  adding  a little  water 
until  tender,  and  to  every  seer  of  pulp  allow  a seer  of 
sugar.  Boil  the  whole  for  20  minutes.  Pour  into 
bottles,  and  when  cold,  cork  and  seal. 

Grape  Jelly. 

Ingredients. 

Grapes. 

White  sifted  sugar. 


444 


THK  MKM  sahib’s 


Process. — Crush  the  grapes  and  boil  them.  Strain 
off  the  juice,  and  to  every  seer  of  it  add  a seer  of  sugar. 
Boil  the  sugar  and  juice  together  for  5 rninute.s. 
Strain,  bottle  and  cork  when  cold. 

Guava  Jelly. 

Ingredients. 

Guavas. 

Water. 

Sugar. 

Lemon  juice. 

Process. — Choose  ripe  but  not  bruised  guavas,  peel 
them,  cut  them  into  quarters.  Put  them  into  a large 
stewpan,  cover  with  water  and  boil  until  quite  tender 
and  pulpy.  Strain  through  a sieve  without  breaking 
or  pressing  the  fruit.  Boil  the  strained  juice  again 
for  a few  minutes  and  skim  well.  Add  gradually 
to  every  seer  of  fluid  a seer  and  a half  of  sugar 
and  the  juice  of  two  small  lemons.  Boil  the  whole 
until  the  jelly  looks  quite  clear  and  the  scum  ceases 
to  form.  Pour  at  once  into  jars,  and  when  cold, 
cork  and  seal. 

Preserved  Lemon  Peel. 

Ingredients. 

24  Small  limes. 

Water. 

1 Seer  sugar. 

Process. — Boil  the  limes  for  44  hours.  Divide  each 
into  two,  extract  all  the  inside,  put  the  skins  into  cold 
water,  and  let  them  soak  for  4S  hours.  Clarify  the 
sugar.  Put  the  skins  into  it,  and  boil  until  the  syrup 
is  quite  thick.  Keep  in  tightl}''  corked  jars. 

Melon  Jam. 

Ingredients. 

Melons. 

Water. 

White  sugar. 
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Process. — Pare  the  melons  and  cut  them  into  slices. 
Make  a syrup  with  one  seer  sugar  and  one  seer  water  ; 
boil  and  skim  until  it  looks  quite  clear.  Then  put  in  the 
melon  (a  seer  to  every  s^er  of  sugar),  and  boil  for 
ten  minutes.  Take  out  the  slices,  and  leave  until  next 
day,  when  the  syrup  must  again  be  boiled  and  skimmed. 
Put  in  the  melon  and  simmer  until  it  looks  quite  clear, 
pour  carefully  into  jars,  and  when  cold,  cork  and  seal. 

Peach  Jam. 

Ingredients. 

Peaches. 

Boiling  water. 

Sifted  sugar. 

Blanched  kernels. 

Process. — Wipe  the  peaches  well  with  a soft  cloth. 
Scald  them  in  a stone  jar  by  placing  it  in  a large 
saucepan  of  boiling  water  over  the  fire  until  the  fruit 
is  soft.  Extract  the  stones  and  take  oflf  the  skins. 
Weigh  the  peaches  and  allow  their  weight  in  sifted 
sugar.  Place  the  two  in  a preserving  pan  over  a clear 
charcoal  fire,  and  let  it  boil  up  gently  four  times.  Skim 
carefully,  and  before  you  take  it  off  the  fire,  add  the 
blanched  kernels.  Fill  some  jars  with  it,  and  when 
cold,  cork  and  seal  securely. 

Peach  Jelly. 

Ingredients. 

Peaclies. 

Water. 

White  sugar. 

Process. — Peel  and  .stone  the  peaches ; throw  them 
into  a large  vessel,  cover  with  water,  and  boil  until  the 
fruit  has  dissolved.  Carefully  strain  the  juice  through 
a jelly  bag  without  pressing  the  fruit.  To  every 
eight  chittacks  of  juice  allow  a seer  of  sugar.  Boil  for 
five  minutes,  and  strain  through  muslin  into  jars, 

N.B. — The  refu^  can  be  made  into  peach  chutney. 
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Preserved  Brandy  Peaches. 

InyredientH. 

Peaches.  ' 

Boiling  water. 

White  sugar. 

Brandy. 

P7'ocess.— Drop  them  into  boiling  water,  until  the 
skins  can  be  rubbed  oft’.  Weigh  the  fruit,  and  to  every 
seer  of  fruit  allow  ten  chittacks  of  white  sugar,  eight 
chittacks  water,  half  a bottle  brandy.  Put  the  peaches, 
sugar  and  water  into  a saucepan,  and  boil  until  the 
peaches  are  soft.  Pour  the  bratidy  over  the  fruit, 
bottle  and  cork  when  cold. 


Pear  Marmalade. 

I 

Ingredients. 

Ripe  pears. 

Boiling  water. 

Sugar. 

Process. — Take  as.  many  ripe  pears  as  you  wish, 
throw  them  into  boiling  water,  and  boil  for  about  half 
an  hour,  or  until  sufficiently  soft  to  pass  through  a 
sieve.  Drain,  remove  the  skins  by  gently  rubbing  with 
a damp  towel.  Pass  the  pulp  through  a sieve,  weigh 
it,  and  add  the  same  amount  of  loaf  sugar.  Stir  until 
it  boils;  then  allow  it  to  simmer  for  20  minutes,  taking 
care  not  to  let  it  boil  again.  When  the  marmalade 
is  stiff,  pot  it,  and  cover  when  cold. 

! Pear  Jelly. 

Ingredients. 

6 Seers  ripe  pears. 

Loaf  sugar. 

t Lemon  peel  and  juice. 

2 Quarts  water. 
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Process. — Wipe  the  pears,  cut  them  in  slices,  but 
do  not  peel  or  core  them.  To  six  seers  of  pears  add  the 
two  quarts  of  water  and  boil  in  a preserving  pan  until 
soft.  Strain  through  a jelly  bag  and  let  the  liquid  run 
through.  To  every  pint  of  liquid  allow  six  chittacks 
of  sugar.  Stir  over  the  fire  until  it  boils,  skim  well, 
and  boil  very  rapidly,  until  when  tried  ^ on  a plate  it 
sets.  If  liked,  a little  lemon  peel  and  juice  can  be 
added  to  the  pears  when  being  boiled  with  the  water, 
but  it  is  better  without. 

Pineapple  Jam. 

Ingredients. 

Pineapples. 

Sugar, 

Process. — Remove  the  peel,  core  and  eyes.  Cut  the 
fruit  into  small  squares,  and  to  every  seer  of  fruit 
allow  twelve  chittacks  of  white  sugar.  Simmer  over  a 
slow  fire  until  the  sugar  has  dissolved,  and  then  let  it 
simmer  still  more  gently  until  the  fruit  is  tender,  when 
take  it  out,  drain,  and  boil  the  syrup  until  it  thickens. 
Put  in  the  pineapple  again  and  boil  again  for  five 
minutes  Bottle  when  cold  Should  it,  after  a few 
days  or  weeks,  show  signs  of  fermenting,  drain  off  the 
syrup,  re-boil  it,  and  pour  over  the  fruit.  This  jam, 
however,  will  not  keep  for  any  length  of  time. 

Puttwa  Jelly. 

Ingredients. 

The  outer  red  leaves  of  puttwa. 

White  sugar. 

Water. 

Process. — To  every  seer  of  leaves  allow  a seer  of 
sugar.  Put  the  puttwa  into  a preserving  pan,  cover 
with  water,  and  boil  until  the  puttwa  is  a pulp.  Strain, 
and  add  the  sugar  to  the  juice  and  boil  for  three  minutes. 
Strain,  bottle,  and  cork  when  cold.  
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Pulwal  Jam. 


ImjvpAwnU. 

Pulwal. 

White  sifted  sugar. 

Water. 

Bruised  root  ginger. 

Process. —To  every  seer  of  boiled  pulwal  allow  eight 
chittacks  sugar,  and  two  chittacks  bruised  green  ginger. 
Select  full  grown  pulwals,  peel  them,  and  cut  them  open 
and  remove  the  seeds.  Wash  them  well  in  a basin  full 
of  cold  water.  Drain  them,  put  them  in  a saucepan, 
cover  with  water,  and  parboil  them.  Drain  them  well. 
Make  a .syrup  with  sugar-water  and  ginger,  and  when 
boiling  throw  in  the  pulwals  and  boil  until  the  syrup 
thickens,  but  on  no  account  let  it  turn  brown.  If  it 
shows  signs  of  doing  so  remov^  the  pulwal,  and  boil  the 
syrup  alone  until  it  thickens  ; then  add  the  pulwal 
to  it  again.  If  in  a few  days  or  weeks  it  shows  signs 
of  fermenting,  re-boil  the  syrup  and  pour  it  over  the 
pulwal. 

Quince  Jelly. 

Ingredients. 

Eipe  quinces. 

Sugar. 

Water. 

Process. — Wipe  the  fruit,  quartet  it,  take  out  the 
core  and  cut  it  up  into  small  pieces.  Put  them  into  a 
preserving  pan  with  enough  water  to  cover  them,  and 
cook  slowly  until  quite  soft,  stirring  every  now  and 
then  to  prevent  burning.  Pour  into  a coarse  cloth, 
suspend  it  over  a basin,  and  let  it  drain  all  night.  Next 
morning  again  strain  the  juice  into  a preserving  pan  : 
to  every  pint  of  juice  add  five  chittacks  of  sugar. 
Boil  briskly  until  it  will  jelly  when  poured  on  to  a cold 
plate.  Skim  well.  Pour  into  bottles,  and  when  cold, 
cork  and  seal. 
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Quince  Marmalade. 

Ingredients. 

Ripe  quinces. 

Water. 

Sugar. 

Process. — Wipe  the  quinces  with  a damp  cloth  and 
cut  into  very  thin  slices.  To  every  three  seers  of  fruit 
add  a quart  of  water  and  boil  gently  for  three  hours, 
stirring  occasionally.  Add  two  seers  of  sugar,  and  boil 
the  whole  again  briskly  for  30  minutes.  Pour  while 
hot  into  jars,  or  into  moulds  if  required  for  dessert. 

Rhubarb  Jam. 

Ingredients. 

6 Seers  rhubarb. 

0 ,,  white  sugar. 

2 Chitiacks  bitter  almonds. 

Wineglassfuls  brandy. 

Process. — Peel  and  cut  the  rhubarb  as  for  a tart. 
Boil  with  the  sugar,  adding  a little  water,  for  about  20 
minutes,  then  add  the  blanched  and  sliced  almonds,  and 
brandy,  and  boil  for  another  five  minutes.  Bottle,  and 
when  cold,  cork  and  seal. 

Whole  Strawberry  Jam. 

Ingredients. 

Strawberries. 

White  loaf  sugar. 

Water. 

Process. — Allow  one  seer  of  sugar  and  eight  chittacks 
water  to  every  seer  of  strawberries.  Boil  the  water 
and  sugar  together  until  the  syrup  is  thick.  Add  the 
fruit  and  boil  gently  for  20  minutes.  Clear  off  the 
scum,  take  out  the  fruit,  and  reboil  the  syrup  for  30 
minutes.  Pour  over  the  fruit.  Put  the  two  back  into 
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the  preserving  pan  and  boil  until  the  juice  forms  a 
jelly  when  a little  is  put  on  a plate.  Fut  the  berries 
into  bottles  or  tins.  Cover  well  with  the  boiling  juices. 
When  cold,  cork  and  seal. 

I 

Tiparee  Jam, 

Ingredients. 

Tiparee  or  Cape  gooseberries. 

White  sugar. 

Water. 

Process. — Allow  one  seer  sugar  and  eight  Chittacks 
water  to  every  seer  of  fruit.  Proceed  as  in  foregoing 
recipe,  taking  care  the  fruit  does  not  burst. 

Tiparee  Jelly. 

Ingredients. 

Tiparees. 

Water. 

Sugar.  , 

Process. — Put  the  fruit  into  a saucepan  with  as 
much  water  as  will  cover  it,  and  boil  until  the  tiparees 
are  all  pulp.  Strain  out  the  juice  through  flannel  into  a 
preserving  pan.  Simmer  for  a short  time,  removing  the 
same  as  it  rises.  To  every  seer  of  juice  allow  a seer  of 
sifted  sugar.  Boil  for  five  minutes ; strain  through 
muslin  into  bottles,  and  when  cold,  cork  and  seal. 

Vegetable  Marrow  Jam. 

Ingredients. 

Vegetable  marrow. 

Sugar. 

Water. 

Essence  of  ginger. 

Process. — Peel  the  marrows,  extract  all  the  seed,  and 
cut  the  vegetable  into  small  squares.  To  every  seer 
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allow  a seer  of  white  sugar  and  boil  until  the  marrow  is 
transparent.  Add  one  teaspoonful  essence  of  ginger  or 
a dessertspoonful  of  powdered  ginger.  Boil  for  a few 
minutes.  Bottle,  cork  and  seal,  when  cold. 

Vegetable  Marrow  Marmalade. 

Ingredients. 

Marrow. 

White  sugar. 

W ater. 

Lemon  rind  and  juice. 

Process. — Peel  the  marrows,  and  extract  the  seeds, 
and  cut  the  vegetable  into  long  strips.  Allow  one  seer 
of  sugar,  a .small  piece  of  lemon  rind  and  two  teacupfuls 
of  water  to  every  seer  of  marrow.  Boil  the  sugar  and 
water  into  a clear  syrup.  Add  the  marrow  and  lemon 
rind.  Boil  gently  for  two  hours,  and  while  boiling,  add 
the  juice  of  one  lemon  to  every  seer  of  marrow. 

A'.B. — Mango  preserve,  mango  jelly,  and  bael  jam 
are  omitted,  as  they  are  but  little  liked  and  scarcely 
worth  the  trouble  of  making. 


SWEET  CHEESES. 


Sweet  Cheeses. 


Aloobokara  Cheese. 

Ingredients. 

Aloobokaras. 

Sugar. 

Process. — Take  four  seers  of  aloobokaras,  and  bake 
them  in  a large  stone  jar  until  they  are  soft.  Rub 
them  through  a sieve  ; extract  the  stones,  break  them  ; 
blanch  the  kernels  of  half.  Put  the  fruit,  kernels  and 
■five  seers  sugar  into  a large  stewpan  and  boil  for  1^ 
hours.  Pour  into  tins  ; keep  in  a dry  place. 

Apple  Cheese. 

Ingredients. 

Apples. 

Sugar. 

Kggs. 

Lemon  rind  and  juiee. 

Butter. 

Process.— Peel  and  core  the  apples,  and  bake  them  in 
a stone  jar  until  soft.  To  every  seer  of  pulp  allow  a 
seer  of  sifted  sugar,  the  grated  rind  and  juice  of 
eight  small  leuions  and  eight  well-beaten  eggs.  When 
the  ingredients  are  well  mixed,  put  them  into  a stewpan 
with  1 chittack  butter  to  every  seer  of  this  mixture. 
Stir  over  a moderate  fire  until  all  the  butter  is 
thoroughly  absorbed,  and  then  pour  into  pots.  Keep  in 
a dry  place. 
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Apricot  Cheese. 

Iityredients. 

Apricots. 

White  sugar. 

Kernels. 


Process. — Peel  the  apricots,  bake  them  in  a stone  jar 
until  rather  tender ; cut  them  open,  remove  the  stones, 
crack  them,  and  add  the  kernels  to  the  apricots.  Add 
an  equal  weight  of  white  sugar,  moisten  it  with  a 
little  water,  and  boil  the  two'  very  quickly  together, 
adding  the  kernels.  Let  it  boil  for  30  minutes  only. 
Fill  into  tins  or  jars.  Cork  and  seal,  when  cold. 


Guava  Cheese, 

Ingredients. 

5 Seers  good  guava. 

Water. 

Sifted  sugar. 

The  juice  of  lemons. 

Process. — Wash  the  guavas  in  cold  water  and  wipe 
them  until  dry.  Peel  and  cut  them  into  four  pieces. 
Put  them  into  a large  jar.  Cover  well.  Place  the  jar 
into  a large  saucepan,  three  parts  full  of  water.  Put  it 
on  to  a slow  fire  and  boil  for  24  hours  until  the  fruit  is 
pulpy.  As  the  water  evaporates  re-fill  with  more  water 
of  the  same  heat ; if  this  is  not  done,  the  jar  would 
break.  When  thoroughly  boiled  strain  through  a fine 
sieve,  and  to  every  seer  "of  pulp  allow  12  chittacks 
sifted  sugar,  and  the  strained  juice  of  four  small  lemons. 
Mix  all  well  together,  and  boil  until  it  becomes  thick, 
and  clear  off  the  pan.  Put  the  cheese  into  tins,  and 
when  cold,  cover  closely. 


No.  2. 

The  refuse  left  over  from  guava  jelly  can  be  made  into 
cheese  by  adding  to  every  seer  of  fruit,  ten  chittacks 
of  sugar  and  the  juice  of  three  lemons.  Boil  over  a 
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slow  fire,  until  thick,  adding  J chittack  of  butter  to 
each  seer  of  fruit.  Tin,  and  when  cold  cover  closely. 


Tiparee  Cheese. 

Ingredients. 

The  refuse  from  tiparee  jam. 

* A few  fresh  tiparees. 

Sugar. 

Butter. 

I 

Process. — Take  the  fruit  which  is  left  after  straining 
the  juice  for  tiparee  jelly.  Pass  it  through  a sieve. 
Bake  some  fresh  tiparees  in  an  earthen  jar  in  the  oven. 
Pass  them  through  a sieve,  rejecting  the  skins,  and  add 
to  the  other  pulp.  To  every  seer  of  fruit  allow  eight 
chittacks  of  white  sugar  and  ^ chittack  of  butter. 
Simmer  over  a slow  fire  until  thick,  and  then  put  the 
mixture  into  oiled  tins.  When  cold,  cover  closely. 

Vegetable  Marrow  Cheese. 

Ingredients. 

Vegetable  marrow. 

Sugar. 

Bruised  ginger. 

Water. 

Butter. 

Process. — Pare  the  marrow  and  extract  all  the  seeds. 
Cut  the  marrow  or  marrows  into  slices,  put  them  into 
an  earthenware  jar  with  about  two  chittacks  of  bruised 
ginger  to  a large  marrow.  Add  a little  water  and  bake 
until  the  marrow  is  a pulp.  Add  a seer  of  sugar  to 
every  seer  of  pulp,  and  ^ a chittack  of  butter  to  each 
seer.  Mix  well,  and  stir  the  whole  o.ver  the  fire  until 
thick  and  the  butter  is  well  absorbed.  Tin,  cover  when 
cold,  and  keep  in  a dry  place. 
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Cream  Cheeses. 


Cream  Cheeses. 

No.  1. 

Ingredients. 

2 Seers  milk. 

2 Chittacks  salt. 

• • 

Process. — Put  two  seers  of  milk  into  a saucepan  with 
two  chittacks  of  salt,  and  stir  until  set.  Take  it  ov^t, 
put  it  into  a clean  serviette,  and  hang  it  up  until 
all  the  water  has  run  out.  Put  it  in  a round  tin 
and  press  well  with  a heavy  weight  for  twenty-four 
hours.  Turn  out  and  serve  on  a d’oyley  garnished 
with  parsley. 


No.  2. 

Ingredients. 

K Chittacks  thick  cream. 

1 Teaspoonful  salt. 

Process. — Mix  the  cream  and  salt  well  together  and 
tie  them  up  in  a cloth  for  one  night.  Next  morning 
dip  a cloth  in  hot  water,  and  lay  it  on  a soup-plate. 
Put  in  the  cream.  Change  the  cloth  every  morning 
for  a week.  Put  the  cheese  into  a round  tin.  Lay  a 
heavy  weight  on  the  top,  leave  thus  for  three  days,  and 
then  serve  as  above. 
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Qreen  Butter  Cheese. 

Ingredients. 

I Chittack  parsley, 

1 ,,  boned  anchovies. 

2 Chittacks  butter. 

Process. — Pound  the  parsley  after  having  well  washed 
it,  with  the  anchovies.  Rub  them  through  a sieve ; work 
into  it  the  butter,  shape  it  into  the  form  of  a small 
cream  cheese,  and  set  it  on  ice.  Serve  with  hot  oat 
cakes,  or  crisp  toast. 


POTTED  MEATS,  FISH, 
CHEESE,  ETC. 


Potted  Meats,  Fish, 
Cheese,  etc. 


Potted  Beef. 

Ingredients. 

1  Seer  lean  beef. 

1 Tablespoonful  water. 

2 Chittacks  butter., 

2 Saltspoonfuls  pounded  mace. 

2 „ cayenne  pepper. 

3 ,,  salt. 

Process. — Put  the  beef  into  a stone  jar  with  the  water. 
Cover  closely,  put  the  jar  into  a saucepan  of  boiling 
water,  letting  the  water  come  to  within  tWo  inches  of  the 
top  of  the  jar.  Boil  gently  for  three  hours.  Mince  the 
beef  finely,  and  pound  it  with  a pestle  and  mortar.  Mix 
with  it  half  the  butter,  and  as  much  gravy  as  you  think 
fit.  Add  the  pepper,  salt  and  mace.  Put  into  small 
pots  for  use,  cover  with  melted  butter.  If  much  gravy 
is  added,  it  will  not  keep  long.  In  the  hot  weather  only 
a small  amount  should  be  made  at  a time. 

No.  2. 

Ingredients. 

The  remains  of  cold  roast  or  boiled  beef. 

1 Chittack  butter.- 

1 Blade  mace. 

1 Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 
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Process, — Take  8 chittacks  of  cold  meat  free  from 
gristle  and"  fat.  Pound  it  well  with  half  the  butter, 
mace,  pepper,  and  salt  with  a pestle  and  mortar.  When 
thoroughly  mixed,  put  the  mixture  over  the  fire  for  five 
minutes.  Put  into  a potting  jar,  and,  when  cold,  cover 
with  clarified  butter. 


Potted  Chicken. 

Ingredients. 

8 Chittacks  cold  chicken. 

1 Chittack  butter. 

1 Teaspoonful  white  pepper. 
J „ salt. 

A grating  of  nutmeg. 


Process. — Use  only  the  white  meat  of  the  chicken. 
Pound  it  with  the  butter,  pepper,  salt  and  nutmeg. 
Heat  it  over  the  fire.  Put  the  mixture  into  a 
potting  jar,  and,  when  cold,  cover  with  a little 
clarified  butter. 


Potted  Cheese. 


Ingredients. 

12  Chittacks  parmesan  or  other  grated  cheese. 
1 Chittack  butter. 

1 Teaspoonful  cayenne  pepper. 

1 , , sifted  sugar. 

1 Blade  mace  (powdered). 

J Teaspoonful  salt, 
i Wineglassful  sherry. 


Process. — Mix  all  the  ingredients  well  together. 
Pound  them  in  a pestle  and  mortar,  add  the  sherry, 
and  press  into  a China  jar. 
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No.  2. 

Ingredients. 

12  Chittacks  pounded  Overland  cheese. 

1 Teaspoonful  made  mustard. 

1 „ sifted  sugar. 

^ ,,  salt. 

3 ..  pepper. 

Salad  oil. 

Tarragon  vinegar. 

Process. — Mix  with  the  pounded  cheese  the  mustard, 
sugar,  salt,  and  pepper ; moisten  with  salad  oil  and  a 
little  Tarragon  vinegar.  Mix  well  and  press  into  a 
potting  jar. 


Potted  Ham. 

Ingredients. 

1 Seer  lean  ham. 

4 Chittacks  ham  fat. 

^ Nutmeg,  grated. 

J Teaspoonful  cayenne  pepper. 

1 ,,  powdered  mace. 

Clarified  butter. 

Process. — Mince  the  ham,  both  fat  and  lean.  Pound 
them  well  in  a mortar,  together  with  the  grated  nut- 
meg, pepper  and  mace.  Put  the  mixture  into  a bakin 
dish  and  bake  for  about  15  minutes.  Press  it  into 
potting  jar,  and,  when  cold,  cover  with  clarified  butter. 
This  will  be  found  delicious  for  sandwiches. 


Potted  Hare. 


Ingredients. 

1 Seer  hare. 

2 Chittacks  butter. 

1 Teaspoonful  ma.ce. 

1 „ allspice. 

\ „ cayennejpepper. 

1 „ salt. 

Clarified  butter. 
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Pi'ocess. — Cut  the  meat  into  small  pieces  and  put  it 
into  a baking  jar  with  the  butter,  spices,  salt  and 
pepper.  When  quite  tender,  take  it  out,  pound  it, 
adding  a little  gravy  if  too  dry.  Press  into  pots  and 
cover  with  clarified  butter. 


Potted  Lobster. 

Ingredients. 

1 Tin  sobster. 

1 Teaspoonful  allspice. 

1 ' powdered  mace. 

1 ,,  white  pepper. 

1 .,  salt. 

2 Cliittacks  butter. 

Clarified  butter. 


Process. — Pound  the  lobster  with  the  spices,  pepper, 
salt,  and  butter.  Bake  for  a few  minutes  in  the  oven. 
Moisten,  if  it  requires  it,  wdth  a little  of  the  liquor  out 
of  the  tin.  Put  into  a jar  and  cover  with  clarified 
butter  when  cold. 


Potted  Pigeons. 

Ingredients. 


Pigeons. 

Cayenne  pepper. 

Salt. 

Grated  nutmeg. 

Parsley. 

Butter. 

Clarified  butter. 

Process. — Clean  and  sprinkle  each  one  with  cayenne 
pepper  and  salt,  a little  grated  nutmeg  and  parsley. 
Put  them  into  an  earthenware  jar.  Cover  with  plentj- 
of  butter,  bake  until  the  meat  is  cooked.  Take  off  the 
meat,  pound  it ; press  into  a jar,  and  when  cold,  cover 
with  clarified  butter. 
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Potted  Shrimps. 

Inyredients. 

Picked  shrimps. 

Pepper. 

Salt.  / 

Grated  nutmeg. 

Butter. 

Clarified  butter. 

Process. — Boil  and  pick  the  shrimps,  season  with 
pepper,  salt  and  a very  little  grated  nutmeg,  add  1 
chittack  of  butter  to  every  eight  chittacks  of  shrimps, 
after  having  pounded  well  with  the  seasoning.  Heat 
in  the  oven.  Pi-ess  into  a jar,  and  when  cold,  cover 
with  clarified  butter. 
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Sauces. 


All  fish  sauces  are  marked  imth  an  asterisk* 


Apple  Sauce. 

Ingredients. 

4 Large  apples. 

24  Tablespoonfuls  cold  water. 

1 Dessertspoonful  melted  butter. 

1 Teaspoonful  sifted  sugar. 

^ ,,  grated  lemon  peel. 

Process. — Pare  and  core  the  apples.  Put  them  into 
a stewpau  with  the  water.  Cover,  and  let  them  simmer 
for  2^  hours.  Rub  the  apples  when  they  are  soft 
through  a sieve,  mix  with  the  pulp,  the  butter,  sugar, 
and  lemon  peel.  Heat  for  a minute  and  serve. 

Substitute  for  Apple  Sauce. 

Ingredients. 

8 Chittacks  treacle. 

t Eggs. 

A grating  of  nutmeg. 

1 Teaspoonful  grated  lemon  peel. 

The  juice  of  1 lemon. 

Process.  the  treacle  from  10  to  20  minutes 

according  to  its  consistency.  Then  add  the  eggs,  which 
must  be  thoroughly  well  beaten,  stir  them  in  very  quick- 
ly, season  with  the  nutmeg,  lemon  peel  and  juice. 
Boil  for  a few  minutes  longer. 

O 
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*Anchovy  Sauce. 

Ingradients. 

12  Anchovies. 

Chittack  butter. 

4 Chittacks  melted  butter. 


Process. — Wash  and  bone  the  anchovies;  pound  them 
with  the  butter  until  a smooth  paste  is  the  result.  Pass 
through  a fine  sieve,  and  then  stir  into  it  the  melted 
butter. 


No.  2. 

Ingredients. 

4 Chittacks  melted  butter. 

2 Tablespoonfuls  anchtovy  essence. 
The  juice  of  a small  lemon. 


Process. — Mix  the  above  together,  and  make  hot  in 
a saucepan  over  the  fire. 


Bread  Sauce. 


Ingredients. 

8 Chittacks  milk. 

6 ' ,,  breadcrumbs. 

2 Small  onions. 

8 Peppercorns. 

1 Teaspoonful  salt. 

^ Chittack  butter. 

Process. — Peel  and  slice  the  onions,  and  simmer  in 
the  milk  until  soft.  Put  the  bread  into  another 
saucepan,  strain  the  milk  over  it,  and  leave  for  an 
hour  to  soak.  Beat  it  up  with  a fork,  adding  the 
salt,  peppercorns  and  butter.  Give  the  whole  a boil 
and  serve  ver}'  hot. 
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Burnt  Butter  Sauce. 

Ingredients. 

2 Chittacks  butter. 

1 Dessertspoonful  vinegar. 

I Teaspoonful  pepper. 

1 „ salt. 

2 Teaspoonfuls  minced  parsley. 


*Melted  Butter. 

Ingredients. 

1 Chittack  butter. 

1 Heaped  dessertspoonful  flour. 

4 Chittacks  warm  water. 

Process. — Dissolve  the  butter,  stir  into  it  very  gradu- 
ally the  flour,  when  quite  smooth  add  the  water.  Stir 
until  it  thickens,  but  do  not  let  it  boil.  Serve  very 
hot. 


Caper  Sauce. 

htgredients. 

2 Chittacks  melted  butter 
Ij  Tablespoonfuls  capers  or  nasturtium  seeds. 

2 Chittacks  milk. 

Process. — Melt  the  butter.  Boil  the  milk  and  into  it 
put  the  capers,  or  nasturtium  seeds,  which  much  resemble 
capers.  Boil  for  three  minutes ; add  to  the  melted 
butter.  Stir  over  the  fire  until  it  thickens.  Serve  with 
boiled  mutton. 


Celery  Sauce. 

Ingredients. 

3 Heads  of  celery. 

White  or  brown  stock. 

1 Tcaspoonful  sugar. 

1 Saltspoonful  cayenne  pepper. 

2 Saltspoonfuls  salt. 
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Process. — Cut  the  celery  into  pieces  one  inch  long. 
Boil  them  for  a few  minutes  in  a stewpan  with  a little 
water.  Strain,  put  them  back  into  a clean  stewpan, 
cover  with  stock,  season  with  the  sugar,  pepper  and 
salt.  Boil  until  the  celery  is  quite  tender,  when  strain 
and  serve. 


*Chingree  or  Shrimp  Sauce. 

Ingredients. 

4 Chittacks  picked  chingrees. 

2 ,,  butter. 

2 Saltspoonfuls  cayenne  pepper. 

1 Teaspoonful  flour. 

2 Chittacks  milk. 

I Teaspoonful  anchovy  sauce. 


Process. — Mix  the  butter  and  flour  together  smoothly 
on  a plate.  Put  it  into  a saucepan  with  the  milk, 
add  the  picked  shrimps,  cayenne  pepper,  and  an- 
chovy sauce.  Let  the  sauce  boil  up  for  a minute  or 
two.  Serve  at  once. 


Devil  Sauce. 

^ Ingredients. 

12  Small  onions. 

I Tablespoonful  vinegar. 

1 Clove  of  garlic. 

^ Chittack  butter. 

I Dessertspoonful  salad  oil. 

1 Teaspoonful  Nepaul  pepper. 


Process. — Mince  the  onions,  put  them  into  a saucepan 
with  all  the  other  ingredients,  simmer  gently  and  serve 
very  hot. 
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*Fish  Sauce. 


Inyredients. 

I Uessertspoonful  Hour. 

1 'I'ablespooiiful  water 

1 Teaspooiiful  sifted  sugar. 

2 Saltspoonsful  salt. 

1 Saltspoonful  Nepaul  pepper. 

2 Chittacks  butter. 

The  yolks  of  4 eggs.  ' 

2 Pinches  grated  nutmeg. 

12  Capers. 

The  juice  of  1 lemon. 

Process. — Mix  the  flour  with  the  cold  water  until 
it  is  quite  smooth.  Put  it  into  a saucepan  with  the 
butter  and  stir  one  way  until  it  boils,  add  tbe  nutmeg, 
sugar,  cayenne  and  salt.  Beat  the  yolks  of  the  eggs, 
put  them  into  the  saucepan,  and  stir  until  it  thickens. 
It  must  not  boil,  otherwise  it  will  curdle.  Pour  into 
a basin  and  stir  till  cold.  Add  the  lemon  juice  and 
capers  which  must  have  no  vinegar  with  them. 

^Fennel  Sauce. 

Ingredients. 

2 Chittacks  melted  butter. 

1 Chittack  boiled  milk. 

1 Tablespoonful  chopped  fennel. 

1 Teaspoonful  flour. 

Process. — Mix  the  flour  and  butter  well  together,  then 
put  them  into  a saucepan  with  the  fennel.  Stir  over  the 
fire  until  it  thickens  and  serve  hot  over  the  fish. 


Horse-radish  Sauce. 

Ingredients. 


4 Tablespoon  fills  grated  hor.^e-iadisli. 

1 Teaspoonful  sifted  sugar. 

• salt. 

■1  ,,  pepper. 

2 Teaspoonfula  made  mustard. 
Vinegar. 
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Process.  Grate  the  horse-radish,  mix  with  it  the 
mustard,  salt,  pepper  and  sugar.  Add  sufficient  vinegar 
to  make  it  the  consistency  of  cream.  Heat  and  serve 
with  roast  beef. 

*Indian  Sauce. 

Ingredients. 

1 Dessertspoonful  flour. 

4 Chittacks  milk. 

2 ,,  butter. 

1 Tablespoonful  curry  powder. 

1 Dessertspoonful  chopped  pickles. 

1 ,,  vinegar. 

Process. — Mix  the  flour  with  the  milk  until  smooth. 
Put  it  into  a saucepan  with  all  the  other  ingredients. 
Boil  for  15  minutes,  stirring  one  way  all  the  time. 
Serve  either  hot  or  cold  with  fish. 

* Lemon  Sauce. 

Ingredients. 

2 Chittacks  butter. 

The  juice  of  two  lemons. 

\ Teaspoonful  pepper. 

\ ,,  salt. 

.3  Yolks  of  eggs. 

Process. — Put  the  butter,  lemon  juice,  pepper  and 
salt  into  a saucepan  and  let  them  get  quite  hot  ^^^thout 
boiling.  Stir  all  the  time.  Take  it  oft’  the  fire.  Beat 
up  the  yolks  of  the  eggs  and  add  them.  Serve  with 
boiled  fish. 

* Mayonnaise  Sauce. 

Ingredients. 

4 Yolks  of  eggs. 

1 Teaspoonful  salt. 

4 Teaspoon fuls  salad  oil. 

4 ,,  Tarragon  vinegar. 

1 Teaspoonful  white  pepiicr. 
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Process. — Strain  the  yolks  of  the  eggs  into  a basin,, 
add  the  salt,  and  mix  the  two  well  together.  Add  the 
salad  oil,  drop  by  drop,  then  the  vinegar  in  the  samo 
manner  until  the  sauce  resembles  cream.  Add  the 
pepper.  This  sauce  is  excellent  for  cold  boiled  fish. 

No.  2. 

higredients. 

3 Yolks  of  egss. 

1 Teacupful  creaiii. 

2 Tablespoonfuls  white  wine  vinegar. 

1 Teaspoonful  salt. 

i ,,  cayenne  pepper. 

Process. — Mix  the  well-beaten  yolks  of  the  eggs, 
cream,  salt  and  pepper  together.  Simmer  gently, 
stirring  all  the  time  until  it  thickens  ; then,  when  quite 
cold,  add  the  \dnegar. 

Maitre  d’Hotel  Sauce. 

Ingredients. 

4 Chittacks  melted  butter. 

1 Heaped  tablespoonful  chopped  parsley. 

The  juice  of  a lemon. 

1 Dessertspoonful  flour. 

2 AVineglassfuls  water. 

2 Small  minced  onions. 

i Teaspoonful  salt. 

i „ i>epper. 

Process. — Put  the  butter  into  a saucepan,  dredge  in 
the  flour,  add  the  pepper  and  salt,  parsley,  onions,  lemon 
juice.  Stir  one  way  constantly  while  simmering  until 
all  is  well  blended.  Give  it  one  boil.  Serve. 


Mint  Sauce. 


Ingredients. 

2 Tablespoonfuls  chopped  mint. 
1 Tablespoonful  sifted  sugar. 

4 Chittacks  vinegar. 
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Process. — Wasli  and  chop  the  mint.  Put  it  into 
a sauce  tureen  with  the  sugar.  Pour  in  the  vinegar, 
and  stir  well. 


* Oyster  Sauce. 

Inij  redients. 

1 Chittack  butter. 

1 Dessertspoonful  flour. 

14  Oysters. 

2 Chittacks  warm  water. 

^ Teaspoonful  lemon  juice. 

1 Chittack  milk. 

1 Teaspoonful  white  pepper. 

1 ,,  .salt. 

Process. — Melt  the  butter,  di’edge  in  with  it  the 
hour,  pepper,  and  salt ; add  the  oy^sters,  water,  and 
lemon  Juice,  and  stir  over  the  fire  for  ten  minutes.  Add 
the  milk.  Heat  to  boiling  point  and  serve  with  fish  or 
poultry. 


Onion  Sauce. 


Inyredients. 


12  Onions. 

1 Chittack  butter. 

1 Dessertspoonful  flour. 

4 Chittacks  water. 

4 Teaspoonful  salt. 

Process. — Put  the  onions,  salt,  and  water  into  a 
bowl  and  leave  them  for  20  minutes  to  soak.  Then  put 
them  into  a stewpan  and  boil  until  the  onions  are  soft. 
Mix  the  hour  with  a little  water,  add  the  butter  and 
stir  until  the  whole  is  smooth.  Let  the  two  boh  for  a 
minute  or  two,  then  put  in  the  onions,  and  stir  until  it 
simmers.  Serve  with  roast  shoulder  of  mutton  or 
rabbit. 
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Parsley  Sauce. 

Ingredients. 

3 Tablespoonfuls  butter 
1 Tablespoonful  chopped  parsley. 

1 lemon  juice. 

^ Teaspoonful  salt. 

1 white  pepper. 

^ Chittack  flour. 

Process. — Beat  the  butter  to  a cream,  add  the 
parsley,  lemon  juice,  .salt  and  pepper.  Thicken  with 
the  flour.  Let  the  whole  simmer  for  a few  minutes. 
Serve. 


* Piquante  Sauce. 

Ingredients. 

i Chittack  butter. 

I Onion. 

1 Carrot . 

1 Tablespoonful  Hour. 

1 .,  vinegar. 

4 Chittacks  stock. 

1 Dessert-spoonful  Harvey  sauce. 

Process. — Melt  the  butter  in  a stewpan,  mince  the 
carrot  and  onion  and  fry  them  brown  in  the  butter. 
Add  the  flour  and  vinegar  and  boil  until  reduced  to 
half.  Pour  in  gradually  the  stock  and  sauce.  Stir 
until  it  boils.  Skim.  Arrange  the  fish  on  an  entree 
dish,  pour  the  sauce  round  it  and  scatter  chopped  lemon 
peel  on  the  fi.sh. 


Tomato  Sauce. 


Ingredients. 

12  Ripe  tomatoes. 

2 Chillies, 

3 Tablespoonfuls  beef  gravjf. 
1 'I’easpoonful  pepper. 

i ,.  salt. 

1 Dessertspoonful  vinegar. 


480  THE  MEM  sahib’s  BOOK  Of  COOKERY. 


Process. — Cut  the  tomatoes  in  halves,  and  stew  them 
gently  with  the  chillies  and  gravy.  When  dissolved, 
rub  them  through  a sieve  into  a clean  saucepan.  Add 
pepper,  salt  and  vinegar  Simmer  for  a few  minutes 
and  serve  very  hot. 

Turnip  Sauce. 

Ingredients. 

•1  Large  turnips. 

Water. 

Chittack  butter. 

1 Teaspoonful  cayenne  pepper. 

Process. — Pare  the  turnips,  put  them  into  a stewpan 
over  the  fire,  cover  with  water  and  stew  until  the 
liquor  is  reduced  and  the  turnips  soft.  Rub  them 
through  a sieve.  Add  to  them  the  butter  and  pepper. 
Simmer  again  and  serve  hot. 

White  Sauce. 


Ingredients. 

1 Chittack  butter. 

3 Small  onions. 

1 Carrot. 

I Tablespoonful  flour. 

8 Chittacks  milk. 

1 Teaspoonful  salt. 

1 Saltspoonful  cayenne  pepper. 

Process. — Slice  the  onions  and  carrots,  and  put  them 
into  a stewpan  with  the  butter,  simmer  until  the  butter 
is  nearly  dried  up.  Stir  in  the  milk,  dredge  in  the 
flour,  season  with  pepper  and  salt.  Boil  the  whole 
gently  until  it  thickens,  strain  and  serve. 
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Bottled  Sauces. 


Beefsteak  Sauce. 

Ingredients. 

2 Dessertspoonfuls  French  mustard. 

1 Large'bottle  Worcester  sauce. 

2 Wineglassfuls  sherry. 

1 Chittack  ghee, 

i Teaspoon ful  cayenne  pepper. 

Process. — French  mustard  is  made  with  flour  of 
mustard  mixed  with  tarragon  vinegar.  Mix  the 
mustard,  sauce,  ghee  and  pepper  well  together  and 
simmer  over  the  fire  in  a stewpan,  give  it  one  boil,  then 
add  the  sherry  and  bottle.  One  tablespoonful  of  this 
should  be  added  to  the  beefsteak  gravy. 

Celery  Vinegar. 

Ingredients. 

1 Chittack  celery.  . 

I Quart  tarragon  vinegar. 

Process. — Soak  the  celery  seed  in  tarragon,  or  white 
wine  vinegar.  Put  the  bottle  out  in  the  sun  for  a 
month.  Strain  and  use  for  salads,  etc. 

Chilli  Sherry. 

Ingredients. 

Small  bird’s-eye  chillies. 

Sherry. 
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Process. — Pick  the  chillies  when  they  are  green.  Cut 
off  the  stalks,  and  as  you  cut  them  put  them  into  a 
wide-mouthed  tart  fruit  bottle,  fill  up  nearly  to  the  top. 
Then  pour  in  sherry.  Expose  to  the  sun  for  a month. 
Strain,  and  use  for  tiavouring  soup. 

Chilli  Vinegar. 

' higredients. 

I 

Bird’s-eye  chillies. 

Tarragon  or  white  wine  vinegar. 

Process. — Pick  the  chillies  while  they  are  green.  Cut 
off  the  stalks,  and  as  you  cut  them  drop  into  a bottle. 
Proceed  as  for  chilli  sheriy.  The  chillies  can,  after  the 
liquor  has  been  strained  from  them,  be  added  to  onion 
or  other  pickle. 


Clawortongo  Sauce. 

Ingredients. 

1 Pint-bottle  Worcester  sauce. 

1 „ „ tomato  sauce. 

1 ,,  „ Harvey  sauce. 

1 ,,  ,,  claret  or  port. 

1 Wineglassful  lemon  juice. 

Process. — Mix  all  the  above  well  together  in  a large 
bowl.  Stir  every  day  for  3 days.  Bottle  and  cork. 


Clerical  Sauce. 

Ingredients. 

! Pint-bottle  claret  or  port. 

1 „ „ Worcester  sauce. 

1 ,,  ,,  Harvey  „ 

1 ,,  ,,  rnushroom  ketchup. 

L Dessertspoonful  Xepaul  pepper. 

Process. — Mix  the  whole  well  together  in  a bowl. 
Stir  every  day  for  a week.  Strain,  bottle  and  cork. 
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Both  the  above  sauces  are  excellent  for  grills,  chops, 
soups,  etc.,  and  for  wild  duck  mixed  with  a little 
butter  and  heated  in  a saucepan  over  the  fire. 

Curry  Sauce. 

Ingredients, 

Seers  ripe  tomatoes. 

8 Chittacks  stoned  raisins. 

8 ,,  cleaned  and  picked  sultanas. 

8 „ bronm  sugar. 

Quarts  vinegar. 

1 Pint  lemon  juice. 

2 Chittacks  salt. 

1 Chittack  garlic. 

1 „ Nepaul  pepper. 

Process. — Pound  the  garlic,  pepper,  I’aisins  and  sul- 
tanas all  together.  Boil  the  tomatoes  in  the  vinegar 
and  lemon  juice,  adding  the  salt  and  sugar  until  the 
tomatoes  are  a pulp.  Let  it  get  cold,  stir  in  the  raisins, 
etc.  Simmer  gently  for  five  minutes,  strain  and  bottle. 
Do  not  use  for  four  months.  This  is  delicious,  served  in 
a tureen  and  to  be  handed  round  with  curry, 

Horse-radish  Vinegar. 

Ingredients. 

Horse-radish. 

White  wine  vinegar. 

1 Teaspoonful  cayenne  pepper. 

Process. — Half  fill  a bottle  with  grated  horse-radish, 
atld  the  cayenne  pepper.  Fill  up  with  vinegar,  expose 
to  the  sun  for  a month,  strain  and  bottle  for  use. 

Horse-radish  Sauce. 

Ingredients. 

1 .J  Chittacks  salt. 

2 „ scraped  horse-radish. 

1 Clove  of  garlic. 

J Chittack  ground  ginger. 

1 Quarts  vinegar. 
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Process. — Boil  all  the  above  ingredients  in  the  vine- 
gar. Let  them  stand  for  24  hours.  Strain  and  bottle 
for  use. 

Mushroom  Ketchup. 


3 Seers  mushrooms. 

2 Chittacks  salt. 

1 Teaspoonful  cayenne  pepper. 
i Ounce  allspice, 
t ,,  ground  ginger. 

1 Blade  mace. 

A few  drops  brandy. 


Pi’ocess. — Choose  full  grown  mushrooms.  Put  a layer 
of  them  in  a deep  bowl.  Sprinkle  salt  over  them  and 
so  on  until  all  3mur  mushrooms  are  in  the  bowl.  Leave 
them  for  six  hours.  Then  break  them  up  with  the  hand 
and  put  them  in  a cool  place  for  three  days  and  nights, 
stirring  and  mashing  them  well  daily  to  extract  all  the 
juice.  Pour  off  the  liquor,  and  to  each  seer  allow  spice.s, 
etc.,  in  the  above  proportion,  viz.,  ounce  each  allspice 
and  ginger,  one  blade  mace,  one  teaspoonful  pepper. 
Put  all  this  into  a stone  jar,  co.ver  closely  and  boil  in 
a saucepan  of  boiling  water  for  3|  hours.  Pour  into 
a jug  and,  when  cold,  strain  into  bottles,  adding  to  each 
bottle  a few  drops  brandy.  If  it  in  a few  days  shows 
signs  of  spoiling,  reboil  with  a few  peppercorns. 

Tapp  Sauce. 


Ingredients. 


Ingredients. 


8 Chittacks  sliced  green  mangoes. 
8 „ salt. 


8 

,S 

\ 

4 
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brown  sugar, 
stoned  raisins, 
red  chillies, 
bruised  garlic. 


green  ginger. 


I Quart-bottle  lime  juice. 
6 ,,  bottles  vinegar. 


I 
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Process. — Pound  the  ginger,  chillies  and  garlic  to- 
gether, mix  in  all  the  other  ingredients.  Put  them  into 
a large  jar  and  pour  over  them  the  lime  juice  and 
vinegar.  Cover  and  expose  to  the  sun  daily  for  a 
month,  stirring  or  .shaking  daily.  After  the  month 
is  over,  boil  the  whole  for  five  minutes.  Strain  and 
bottle. 

N.B. — The  refuse  makes  a good  chutney  if  more 
spices,  raisins  and  sugar  are  added. 

Tomato  Sauce. 

hiyredients. 

I 

4 Seers  tomatoes. 

1 Seer  brown  sugar. 

4 Chittacks  stoned  raisins. 

8 ,,  picked  and  washed  currants. 

8 „ ground  ginger. 

6 ,,  ' salt. 

1 Chittack  garlic. 

1 „ cayenne  pepper. 

4 Quarts  best  white  wine  vinegar. 

Process. — Bake  the  tomatoes.  Boil  the  vinegar  and 
sugar  together  ; add  the  other  ingredients ; let  the  whole 
simmer  gently  with  the  tomatoes  until  it  becomes  thick. 
Stir  all  the  time,  strain,  and  bottle  when  cold. 
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LIQUEURS,  CUPS,  ETC. 


Liqueurs,  Etc. 


Alloobokara  or  Cherry  Brandy. 

Ingredients. 

Aloobokaras,  or  cherries.  * 

Sifted  sugar. 

Bitter  almonds. 

Brandy. 

Process. — In  the  plains,  where  cherries  are  not  pro- 
curable, the  aloobokara  plum  can  be  used  instead.  The 
fruit  must  be  quite  sound  and  fresh,  leave  on  the 
stalks  and  prick  the  plums,  or  cherries  over  with  a 
fork,  and  to  every  lb.  or  8 chittacks  of  fruit  allow  a 
quarter  chittack  blanched  bitter  almonds.  Put  into 
bottles,  and  fill  up  with  good  brandy  ; cork  well  and 
seal,  and  keep  for  a year  before  using. 

No.  2. 

Ingredients. 

8 Chittacks  aloobokaras,  or  cherries. 

12  Cloves. 

J Oz.  cinnamon. 

4 Chittacks  sugar. 

1 Quart  brandy. 

Process. — Split  the  plums  and  take  out  the  stones, 
crack  the  latter,  and  extract  the  kernels.  Put  them, 
the  fruit,  cloves,  cinnamon  and  sugar  into  a jar.  Cover 
with  good'brandy,  close  securely,  let  it  stand  for  three 
week.s,  then  strain  and  bottle.  ' 
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Aloobokara  and  Clove  Gin. 

Imjredients. 

3 Dozen  aloobokaras. 

2 Chittacks  cloves. 

2 ,,  coriander  seed. 

. 4 ,,  sugar-candy. 

1 Quart  English  gin. 

Process. — Bruise  the  coriander  .seed  and  cloves.  Put 
them  into  a jar  with  the  sugar  and  aloobokaras,  which 
must  be  quite  ripe  and  pricked  with  a fork.  Infuse  the 
whole 'for  a month.  Strain  and  bottle,  and  keep  for 
six  months  before  using. 

Ginger  Brandy. 

Incjredients. 

' \ Chittack  white  ginger. 

The  rind  of  3 small  lemons. 

6 Chittacks  sifted  sugar . 

1 Quart  Exshaw  !No.  1 Brandy. 

Process. — Crush  the  ginger  and  put  it  into  a jar  with 
all  the  other  ingredients  and  leave  it  there  for  a week, 
stirring  daily.  Strain  and  bottle. 


Lemon  Brandy. 

Ingredients. 

The  juice  of  16  small  lemons. 

The  rind  of  8 „ 

Half  a gallon  good  brandy. 

10  Chittacks  sugar-candy, 

8 „ boiling  milk.  . 

Process.— Put  the  lemon  rind  and  juice  into  a jar 
and  pour  over  it  the  brandy.  Next  day  add  the  sugar 
and  boiling  milk.  Stir  ever}'  day  for  a week,  then 
strainthrough  fla  nnel  and  bottle. 
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Orange  Brandy. 

Ingredients. 

12  Sylhet  oranges. 

A few  lumps  of  sugar. 

1  Gallon  good  brandy. 

1 Seer  sugar-candy. 

Process. — Rub  the  peel  of  the  oranges  with  a few 
lumps  of  sugar,  and  put  these  lumps  and  the  oranges 
into  a large  earthenware  jar.  Cover  closely.  At  the 
end  of  three  weeks  cut  the  oranges  into  quarters,  and 
add  the  sugar-candy,  which  must  be  crushed.  Leave 
the  whole  for  36  hours.  Then  strain  and  bottle.  It 
must  not  be  used  for  at  least  a year.  , 

Orange  Gin. 


Ingredients, 

8 Rinds  of  oranges.  * 

8 .,  of  small  lemons. 

1 ^ Seers  sugar-candy. 

1 Gallon  English  gin. 

Process. — Pare  the  rinds  very  thinly,  steep  them  with 
the  crushed  sugar-candy  and  gin  in  a stone  jar  for  a 
fortnight,  stirriiag  daily.  Then  strain  through  flannel 
and  bottle. 


Milk  Punch. 

Ingredients. 

fi  Bottles  good  rum. 

2 „ „ brandy. 

1-^  ,,  lemon  juice. 

4 „ boiling  milk. 

''10  „ „ water. 

4 Seers  sugar-candy. 

3 Grated  nutmegs. 

50  Rinds  of  lemons. 


Process. — \stda/y  — The  lemon  rinds  to  be  mixed  with 
the  brandy  and  allowed  to  stand  24  hours. 
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2?tc?  day.  — Add  the  rum,  lime  juice,  crushed  sugar- 
candy  and  nutmegs.  Stand  for  24  hours. 

3rc?  day. — Add  the  boiling  milk,  which  must  be  per- 
fectly fresh,  and  the  boiling  water. 

ith  day.  — Strain  through  flannel  three  times.  This 
will  make  about  2^  dozep  bottles. 

No.  2. 

Ingredients. 

15  Bottles  rum. 

1^  „ lime  juice  (kaghji  limes). 

7 „ boiling  water. 

10  lbs.  or  6 seers  sugar-candy. 

9 Grated  nutmegs. 

6 Bottles  boiling  milk. 

The  rinds  of  40  limes. 

Process. — Cut  the  rinds  of  the  40  limes  and  let  them 
stand  all  night  in  a large  jar  with  one  of  the  bottles  of 
rum  poured  over  them.  Add  the  lime-juice,  boiling 
water,  sugar-candy,  nutmegs,  rum,  and  lastly  the  boiling 
milk.  Let  the  whole  stand  for  24  hours.  Strain  twice 
through  flannel.  Keep  it  a year  before  using. 

No.  3. 

Ingredients. 

12  Bottles  rum. 

4 „ brandy. 

3 „ lime  juice. 

20  „ water  (boiling). 

8 „ boiling  milk. 

3 Seers  pounded  sugar-candy. 

6 Grated  nutmegs. 

116  Peel  of  limes. 

Process. — Isf  day. — The  peel  of  the  115  limes  to  be 
mixed  with  the  brandy  and  allowed  to  stand  24  hours. 

2nd  day. — Add  the  rum,  lime  juice,  water,  sugar  and 
nutmegs. 

'ird  day. — Add  the  milk,  which  must  be  quite  fresh 
and  boiling. 
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4<A  day. — Strain  twice  through  flannel. 

The  above  should  make  about  42  bottles.  Keep  for 
six  months  or  a year  before  using. 

Norfolk  Punch. 

Ingredients. 

3 Bottles  rum. 

2 ,,  brandy. 

„ ioiling  milk. 

1 Bottle  sherry. 

1 Pint-bottle  curacoa.  I 

Seers  crushed  sugar-candy. 

^ Ounce  pounded  cloves. 

The  juice  and  rind  of  6 lemons. 

Process. — Peel  the  lemons,  and  squeeze  out  the 
juice,  put  the  two,  and  the  sugar,  cloves,  sherry,  rum  and 
brandy  into  a large  bowl.  Leave  12  hours.  Then  add 
the  boiling  milk.  Great  care  must  be  taken  that  the 
milk  is  boiling,  otherwise  it  will  not  be  clear.  Let  it 
stand  without  being  touched  or  shaken  for  12  hoilrs. 
The  best  plan  is  to  begin  the  brew  early  in  the  morning, 
adding  the  boiling  milk  in  the  evening.  Let  it  stand  all 
night,  and  strain  and  bottle  it  next  morning  through 
a bag  made  of  double  flannel.  If  not  very  clear  the 
first  time,  pour  all  back  again  into  the  bag,  allowing 
the  .sediment  to  remain  as'it  will  make  it  all  the  clearer, 
though  it  will  be  a very  long  time  in  running  through. 

Peach  Brandy. 

Ingredients. 

Peaches. 

Sugar-candy. 

Water. 

Good  brandy.' 

Process. — The  peaches  must  not  be  too  ripe,  but  firm. 
Cut  in  halves.  Crack  the  stone.s,  and  put  the  kernels 
aside  for  future  u.se.  Weigh  the  fruit  and  allow  8 
chittacks  of  crushed  sugar-candy  to  every  seer  of  fruit. 
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Dissolve  the  sugar  in  water  to  make  a syrup  and,  when 
boiling,  put  in  the  peaches  and  kernels,  and  let  the 
whole  simmer  slowly  until  the  peaches  are  pulp3^  Strain, 
and  to  every  quart  or  seer  of  juice  allow  the  same 
quantity  of  good  brandy  and  half  a wineglassful  of 
Wynand  and  Fokink’s  red  curacoa  (this  can  be  omitted). 
Keep  for  a year  before  using. 

This  is  one  of  the  most  delicious  of  all  liqueurs. 
Apricot  brandy  can  be  made  in  the  same  way. 

♦ Noyeau. 

/ Ingredients. 

1 Seer  sugar-candy. 

2 Chittacks  bitter  almonds. 

1 Chittack  sweet  „ 

8 Small  lemons. 

2 Quarts  English  gin. 

] Pint  fresh  milk. 

2 Tablespoonsful  honey. 

Process. — Blanch  and  pound  the  almonds  and  mi.x 
with  them  the  sugar.  Boil  the  milk,  and,  when  cold, 
pour  over  the  almonds  and  sugar,  add  the  honey  and  gin 
and  leave  them  for  a fortnight,  stirring  every  day. 
Strain  through  flannel,  and  bottle  into  pint  bottles. 
Keep  for  six  months  or  a year. 

To  Colour  Liqueurs. 

Golden  sherry  colour  can  be  produced  by  adding  a 
little  turmeric,  or  saffron.  The  appearance  of  milk 
punch  is  much  improved  by  being  coloured.  Cochineal 
gives  a red  colour,  also  beetroot  juice. 
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Cider  Cup. 


Ingredients. 

I 

1  Quart  sparkling  cider. 

1 Bottle  sodawater. 

Wineglassful  brandy. 

1 Chittack  powdered  sugar. 
6 Slices  cucumber. 

1 Lemon. 


Process. — Put  the  lemon  juice,  rind,  cucumber  and 
sugar  into  a jug.  Pour  over  it  the  brandy  and  cider. 
Set  it  on  ice  for  an  hour.  Strain,  add  the  sodawater, 
and  .serve  in  a glass  jug. 


Champagne  Cup. 

Ingredients. 

1 Bottle  champagne. 

2 Bottles  soda,  or  seltzer  water. 
1 Wineglassful  sherry. 

1 ,,  brandy. 

1 Liqueurglassful  white  curacoa. 

3 Large  slices  of  pineapple. 

2 Tablespoonfuls  sifted  sugar. 


Process. — Mix  all  the  ingredients  together  except  the 
sodawater  and  sugar  in  a large  jug.  Stand  it  on  ice 
for  an  hour.  Take  out  the  pineapple.  Add  the  soda- 
water,  which  must  also  be  iced,  and  sugar,  and  serve  at 
once. 
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Claret  Cup. 


Ingredients. 

1 Bottle  claret. 

2 Bottles  sodavvater. 

10  Lumps  powdered  loaf  sugar. 
The  juice  of  two  lemons. 

The  rind  of  one  lemon. 

6 Cloves. 

6 Leaves  of  mint. 


Process. — Put  all  except  the  sugar  and  sodawater 
into  a jug.  Stand  on  ice  for  1^  hours.  Add  the  iced 
sodawater  and  sugar.  Serve  at  once. 


No.  2. 

Ingredients. 

1 Bottle  claret. 

2 Bottles  sodawater. 

3 Tablespoonsful  sifted  sugar, 

3  Slices  pineapple. 

1 Wineglassful  maraschino. 

Process. — Put  the  sugar  in  a jug,  and  over  it  pour  the 
wine  and  liqueur.  Add  the  cucumber.  Set  on  ice 
for  an  hour.  Add  the  iced  sodawater  and  serve. 


Claret  Kummel. 

Ingredients. 

1 Bottle  claret. 

The  rind  of  two  lemons. 

The  juice  of  one  lemon. 

1 Wineglassful  kummel. 
j Tablespoonful  sifted  sugar. 

Process. — Mix  all  t\ie  dbove  well  together.  Fill  with 
crushed  ice.  Serve. 
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Clinguers. 


Ingredients. 

1 Quart  bottle  claret. 

1 „ ,,  champagne. 

2 Bottles  sodawater. 

1 Wineglassful  sherry. 

1 „ port. 

The  juice  of  one  lemon. 

•1  Tablespoonfuls  crushed  sugar-candy. 

Process. — Mix  all  together  except  the  sodawater  and 
sugar.  Set  on  ice  for  one  hour.  Add  the  crushed  sugar- 
candy,  then  the  iced  sodawater  and  serve  at  once. 

The  Fife  Wedding  Cup. 

Ingredients. 

1 Quart  bottle  dry  champagne. 

2 Wineglassfuls  liqueur  brandy. 

2 Tablespoonfuls  orange  flower  water. 

2 ,,  sifted  sugar. 

1 Bottle  seltzer  water. 

1 Liqueurglassful  white  curacoa. 

Orange  blossoms. 

Process. — Put  the  champagne,  brandy  and  orange 
flower  water  into  a large  jug  and  stand  on  ice  in  a 
refrigerator  for  one  hour,  taking  care  to  cover  the  jug. 
Stir  in  the  sugar,  iced  seltzer  water  and  curacoa.  Serve 
in  liqueur  glasses  with  a tiny  piece  of  ice  in  it  and  an 
orange  blossom  floating  on  the  top. 

Gin  Fig. 

Ingredients. 

] Wineglassful  English  gin. 

1 Bottle  sodawater. 

1 Tablcspoonful  sifted  sugar. 

The  white  of  one  egg. 

Crushed  ice. 

Process.— First  put  the  gin  into  a tumbler,  then  add 
the  sugar  and  crushed  ice,  then  the  well-beaten  white 
of  the  egg.  Finally  the  sodawater. 
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Qin  Sling. 

^ Ingredients. 

I 

1 Wineglassful  gin. 

3 Slices  of  lemon. 

3 Lumps  of  sugar. 

Crushed  ice. 

Process. — Put  the  gin,  sugar  and  sliced  lemon  into  a 
tumbler.  Fill  up  with  crushed  ice  and  drink  through  a 
straw. 


Qin  Mint  J^lep. 

Ingredients. 

1 Wineglassful  gin. 

The  juice  of  an  orange. 

J The  rind  ,,  „ 

1 Sprig  of  mint. 

1 Teaspoonful  sifted  sugar. 

Crushed  ice. 

Process. — Squeeze  the  orange  juice  into  a tumbler. 
Add  the  mint,  sugar  and  peel.  Fill  up  wth  crushed  ice, 
and  drink  through  a straw. 


The  Kumaon  Cup. 

Ingredients. 

2 Lemons  sliced. 

2 Apricots  (or  peaches)  sliced. 

The  pounded  kernels  of  same. 

2 Tablespoonfuls  sifted  sugar. 

1 Bottle  best  madeira. 

1 Teacupful  rose  water. 

Crushed  ice. 

Process. — Lay  the  sliced  lemons  and  apricots  at  the 
bottom  of  a large  bowl.  Sprinkle  over  them  the 
pounded  kernels  and  sugar,  and  pour  in  the  rose  water 
and  madeira.  Stand  on  ice  for  one  hour,  covering  the 
top  over  with  a serviette.  Strain  and  serve  in  glasse.'j 
filled  with  crushed  ice.  Drink  through  a straw. 
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Negus. 

Incjredients. 

2 Quart  bottles  good  claret. 

1 „ bottle  port. 

1 Wineglassful  liqueur  brandy. 

3 Small  limes  sliced. 

8 Cloves. 

A grating  of  nutmeg. 

2 Tablespoonfuls  sifted  sugar. 

1 Teacupful  boiling  water. 


Process. — Mix  the  whole  well  together,  strain  and 
drink  while  warm. 


Pigsticker’s  Cup. 

Ingredients. 

2 Tablespoonfuls  crushed  tamarinds. 

1 Seer  white  sugar. 

1 ^ Seers  or  quarts  boiling  water. 

The  juice  of  .5  small  lemons. 

The  rind  of  1 „ lemon. 

12  Cloves. 

1 Stick  cinnamon. 

2 Tablespoonfuls  tea.' 

1 Breakfastcupful  boiling  water. 

2 Bottles  Bxshaw  No.  1 brandy. 

1 Bottle  orange  wine. 

1 Seer  boiling  milk. 

Ice. 

Process. — Take  a very  large  jug,  and  into  it  put  the 
tamarinds,  sugar  and  quarts  boiling  water.  Stir 
until  all  the  sugar  is  dissolved.  Add  the  lemon  juice 
and  rind,  cloves  and  cinnamon,  cover,  and  let  it  stand 
for  12  hours.  After  which  make  the  tea  with  two  table- 
spoonfuls tea  and  the  cupful  of  boiling  water,  let  it 
stand  for  three  minutes  only,  then  strain  into  the  jug, 
pour  in  the  brandy,  orange  wine  and  milk.  Mix  well ; 
strain,  let  it  get  cold  and,  when  required,  ice  it  well. 
This  will  be  found  delicious  and  most  refreshing. 
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Plantain  or  Banana  Cup. 

IngredientH. 

3 Slices  plantains. 

4 Dessertspoonfuls  sifted  sugar. 

2 Wineglassfuls  madeira. 

1 Bottle  iced  sodawater. 

Process. — Peel  and  slice  the  plantains  and  place  them 
in  a jug,  sprinkle  in  the  sugar  and  madeira,  stand  on 
ice  for  one  hour.  Strain.  Pour  in  the  iced  sodawater 
and  serve. 


Shandy  Gaff. 

Ingredients. 

1 Quart  beer. 

3 Bottles  ginger  beer. 

1 Wineglassful  brandy. 

Ice. 

Process. — Put  some  lumps  of  ice  in  a jug.  Pour  over 
them  the  beer,  then  the  brandy.,  lastly  the  ginger  beer. 
Stir  and  serve. 


Sherry  Cobbler. 

Ingredients. 

3 Wineglassfuls  sherry. 

1 Bottle  sodawater. 

1 Tablespoonful  sifted  sugar. 
1 Glass  liqueur. 

Crushed  ice. 


Process. — Take  three  tumblers,  put  a wineglassful  of 
sherry  into  each,  and  a third  of  the  liqueur.  Divide 
the  .sodawater  between  the  three.  Fill  with  crushed 
ice.  Drink  through  straws. 
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Sherry  Milk. 

luyvedients. 

ti  Chittacks  sugar. 

8 „ boiling  jvater. 

ti  „ cold  milk. 

1 Wineglassful  lemon  juice. 

2 Wineglassfuls  sherry. 


Process. — Melt  the  .sugar  in  the  water,  add  the  lemon 
juice  and  sherry  and  vei’y  gradually  the  milk.  Drink 
either  hot  or  iced. 


Spanish  Lemonade. 

Ingredients. 

2f  Small  lemons. 

1 Seer  sugar. 

3  Seers  boiling  water. 

1 Seer  ,,  milk. 

1 Quart  bottle  madeira. 


Process. — Grate  the  peel  and  squeeze  the  lemon 
juice  on  to  it,  and  let  it  stand  for  24  hours.  Strain. 
Dissolve  the  sugar  in  the  water.  Add  the  madeira  and 
lemon  juice.  Pour  in  the  boiling  milk.  Strain  through 
flannel  and  then  ice.  This  is  delicious  for  tennis  parties, 
dances,  etc. 


Behar  Pick-me-up. 

Ingredients. 

1 Wineglassful  unsweetened  London  gin. 

1 „ water, 

i „ ginger  brandy. 

4 „ ciiracoa. 

4 Drops  Angostura  bitters. 

A squeeze  of  lemon. 


Process. — Simply  mixed  together  in  a small  tumbler. 


NON-ALCOHOLIC  BEVERAGES. 


Non-Alcoholic 

Beverages. 


Iced  Coffee, 


Ingredients. 

4 Chittacks  coffee. 

1 Quart  water. 

Sugar. 

Blilk. 

Salt. 


Process. — Nothing  is  more  refreshing  on  a hot  day 
or  when  travelling  as  iced  coffee,  made  as  follows.  Put 
the  coffee  into  a quart  tin  coffee  pot,  add  two  pinches  of 
.salt.  Pour  on  to  it  the  pint  of  boiling  water,  leaving 
room  for  it  to  boil  up,  put  it  on  to  the  fire  and  let  it 
boil  up,  which  will  be  in  a minute  or  so,  take  it  off  the 
fire  for  a few  seconds,  then  let  it  again  boil  up,  fill  up 
to  the  top  with  boiling  water.  Let  it  stand  till  quite 
cold,  then  pour  off  carefully  and  strain.  When 
required,  sweeten  to  taste  and  add  iced  milk  in  an 
equal  quantity. 


Lemonade. 


Ingredients. 

8 Chittacks  white  sugar. 

} Chittack  cream  of  tartar. 
(>  Sliced  lemons. 

H Quarts  boiling  water. 
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Process. — Put  all  the  ingredients  into  a large  jug. 
Pour  over  this  the  boiling  water.  Let  it  stand  till  cold  ; 
then  stand  on  ice.  Strain  before  using. 


Bottled  Lemonade. 

lugredients. 

I Seer  white  sugar. 

I Quart  boiling  water. 

1 Chittack  citric  acid. 

1 Teaspoonful  essence  of  lemon. 

3 Sliced  lemons. 

Process. — Dissolve  the  sugar  in  the  water,  add  the 
citric  acid,  essence  of  lemon,  and  sliced  lemons ; stir, 
strain,  and  bottle  when  cold.  Put  1 tablespoonful  into 
a tumbler  of  soda  and  ice. 


To  preserve  Lemon  Juice. 

hufredients. 

Lemon  juice. 

Olive  oil. 

Process. — Take  some  perfectly  fresh  lemons,  squeeze 
out  the  juice,  strain  it  into  bottles,  and  on  the  top 
pour  in  a very  little  oil  to  cover  the  surface.  Cork, 
and  keep  in  a dry  place, 


No.  2. 

Ingredients,  ' 

. 8 Chittacks  lemon  juice. 

6 ,,  sifted  sugar. 

Process. — Put  the  strained  lemon  juice  and  sugar 
into  a large  saucepan  O'i^er  the  fire,  stir  with  a wooden 
spoon  and  skim  constantly.  Boil  for  a quarter  of  an 
hour.  Pour  into  small  bottles,  and  when  cold,  cork 
and  seal  well. 
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Nectar. 

Ingredients. 

8 Chittacks  raisins. 

8 „ sifted  sugar. 

The  juice  of  6 small  lemons. 

1 Gallon  boiling  water. 

% 

Process. — Chop  the  raisin-s,  add  to  them  the  sugar 
•and  lemon  juice  Pour  over  this  the  boiling  water. 
Stir  constantly  for  three  days,  strain  through  ilannel 
and  bottle,  and  do  not  use  for  ten  days-  time. 
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Cookery  for  Invalids. 


Almond  Milk. 


Incjredieoits. 

1 Chittack  Jordan  almonds. 

,,  bitter  „ 

1 ,,  sifted  sugar. 

1 Tablespoonful  orange  flower  water. 

8 Chittacks  or  I pint  iced  water. 

8 „ milk. 

Process. — Pound  the  almonds  with  the  orange  dower 
water  and  sugar,  until  smooth  and  creamy.  Add  very 
gradually  the  milk,  and  leave  for  two  hours  on  ice. 
When  required,  add  an  equal  quantity  of  iced  water. 
This  turns  sour  very  rapidly. 

Arrowroot. 


Ingredients. 

4 Chittacks  water. 

A grating  of  nutmeg. 

1 Dessertspoonful  arrowroot, 
i sifted  .sugar. 

Process. — Boil  the  water  with  the  sugar  and  nutmeg 
then  dredge  in  very  gradually  the  arrowroot. 


Arrowroot  made  with  milk. 

hujredients. 

1 Dessertspoonful  arrowroot. 
4 Chittacks  fresh  milk. 

I Small  piece  lemon  peel. 

I Teaspoon  Ful  sugar. 
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Process. — Mix  the  arrowroot  with  a little  cold  milk 
until  smooth.  Boil  the  milk  with  the  sugar  and  lemon 
peel.  Add  the  arrowroot  and  boil  until  sufficiently 
thick. 

Arrowroot  made  with  milk,  is  much  nicer  than  when 
made  with  water,  but  it  is  not  so  digestible. 

Arrowroot  Jelly. 

Ingredients. 

1 Tablespoonful  arrowroot. 

8 Chittacks  boiling  water. 

1 Chittack  sifted  sugar. 

i A wineglassful  sherrv. 

Process. — Mix  the  arrowroot  with  sufficient  cold 
water  to  make  a paste  ; pour  on  to  it  the  water.  Add 
the  sugar  and  boil  for  five  minutes.  Take  off  the  fire 
and  stir  in  the  sherry.  Pour  into  custard  glasses ; let 
it  get  cold  and  stand  on  ice. 


Baked  Milk. 

Put  as  much  riiilk  as  you  require  into  a moderate 
warm  oven  and  leave  there  for  eight  hours.  This  is 
excellent  for  those  suffering  from  lung  affections. 

Barley  Gruel. 

Ingredients. 

1 Chittack  pearl  barley. 

^ Pint  bottle  port  wine. 

The  rind  of  two  small  lemons. 

1 Quarts  water. 

1 Dessertspoonful  sifted  sugar 

Process. — Wash  the  barle}’^,  and  boil  it  in  eight 
chittacks  of  water  for  15  minutes.  Strain  off  the 
Avater  and  put  the  barley  into  a quart  of  fresh  water, 
which  must  be  boiling,  and  boil  with  the  sugar  until 
reduced  to  half.  Strain.  Add  the  wine  and  lemon  peel. 
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iSiuluier  for  five  minutes.  Warm  a little  at  a time  as 
required. 

Barley  Milk. 

Ingredients. 

I Ohittacics  pearl  barley. 

1 Quart  milk. 

Kint  .water 

2 'Teaspoonfuls  water.  • 

l^rocess. — Boil  the  barley  in  the  milk  and  water 
until  reduced  to  half.  Add  the  sugar,  boil  again  for  a 
minute  or  so.  Let  it  get  cold  before  drinking. 

Beef  Tea. 

Ingredients, 

8 Cliittacks  lean  beef. 

f Peppercorns. 

12  Chittacks  cold  water. 

i Teaspoonful  salt. 

Process. — Mince  the  beef  very  finely,  taking  care 
that  every  particle  of  fat  is  removed.  Put  it  into  an 
earthenware  jar  with  the  water,  peppercorns  and  salt. 
Stand  it  over  the  fire  in  a saucepan  of  boiling  water, 
and  boil  it  for  two  hours,  or  put  it  in  a moderate  oven 
and  bake  for  three  hours.  Strain,  and,  when  cold,  skim 
off  any  fat  there  may  be. 


Beef  Tea  made  hastily. 

Ingredients. 

8 Cliittacks  lean  beef, 
i Pint  water, 
i Teaspoonful  salt. 

1 Peppercorns. 

Scrape  the  meat  into  fibres,  and  put  it  into 
a saucepan  with  the  water,  salt  and  peppercorns.  Boil 
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very  quickly  for  15  minutes.  Strain.  Stand  in  cold 
water.  Skim  off  all  the  fat.  Warm  again  and  serve. 


Bread  Jelly  or  Pap  (Dr.  Moore). 

Ingredients. 

Stale  bread. 

Sugar. , 

Milk. 

• 

Process. — Steep  stale  bread  in  boiling  water  and  pass 
through  a fine  sieve  while  hot.  Flavour  with  sugar, 
and  mix  with  it  a little  milk.  It  is  suitable  for  children 
and  invalids  with  weak  stomachs. 

Broth  quickly  made. 

Ingredients. 

Neck  of  mutton. 

8 Chittacks  water. 

6 Peppercorns. 

^ Teaspoonful  salt. 

' Process. — Take  two  bones  from  a neck  of  mutton. 
Remove  all  fat  and  skin.  Put  the  water,  salt  and  pepper- 
corns into  a saucepan,  cut  the  meat  into  small  pieces 
and  add  it.  Let  it  boil  as  quickly  as  possible,  keeping 
the  saucepan  covered.  Half  an  hour  should  be  suffi- 
cient. Skim  well  before  serving. 


Chicken  Broth. 

Ingredients. 

1 Small  fowl. 

1 Quart  water. 
h Teaspoonful  salt. 

S Peppercorns. 

Process. — Cut  up  the  fowl  into  joints  and  put  it  and 
all  the  other  ingredients  into  a saucepan  and  simmer 
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gently  for  1^  hours,  carefully  skimming  the  broth  well. 
Strain.  Let  it  get  cold,  skim  off  the  fat,  and  warm  the 
broth  as  required. 

Chicken  Soup. 

Ingredients. 

1 Chicken. 

Water. 

^ Teaspoonful  salt. 

Process. — Put  the  chicken,  cut  up  into  joints,  and 
every  bone  being  broken,  into  an  earthenware  jar  with 
the  salt.  Fill  up  with  water.  Cover  closely  and  put 
in  the  oven  for  two  hours.  Strain  before  serving. 


Chicken  Jelly. 

Ingredients. 

1 Chicken. 

1 Teacupful  water. 

1 Teaspoonful  salt. 

Process. — Cut  the  chicken  into  pieces,  and  break  all 
the  bones,  put  it  into  a jar  with  the  salt,  and  water. 
Cork  securely,  and  tie  a piece  of  bladder  over  the  cork. 
Boil  the  jar  in  a saucepan  of  water  for  six  hours. 
Strain  the  liquid  and  when  cold  remove  all  the  fat.  A 
nouri-shing  jelly  remains.  If  the  weather  is  very  hot, 
it  must  be  set  on  ice. 


Chicken  Panada. 

Ingredients. 

1 Chicken. 

1 Quart  water. 

1 Teaspoonful  white  pepper, 

1 „ salt, 

i „ grated  cinnamon. 

The  juice  of  1 small  lemon. 


520 


THK  MKM  SAHIh’h 


Process. — Boil  the  chicken  in  the  water,  arlding  the 
pepper  and  salt.  Take  off'  the  skin  and  pound  the  meat 
with  a pestle  and  mortar,  adding  a little  of  the  water 
to  make  it  moist.  Season  with  the  cinnamon  and 
lemon  juice.  Boil  again  in  a little  water  until  fairly 
thick,  but  not  too  thick  to  drink.  Strain  and  serve. 

Cream  of  Tartar  Drink. 

Ingredients. 

J Chittack  cream  of  tartar. 

8 Chittacks  boiling  water. 

1 “Dessertspoonful  sifted  sugar. 

A sliced  lemon. 

Process. — Pour  the  boiling  water  over  the  cream  of 
tartar  and  sugar.  Add  the  lemon.  Let  it  stand  in  a 
covered  vessel  till  cold,  strain,  and  ice  before  serving. 

Egg  Wine. 

Ingredients. 

2 Eggs. 

1 Tablespoonful  cold  water. 

^ Glassful  .,  ,,  \ 

1 Wineglassful  sherry. 

1 Teaspoonful  sugar. 

A pinch  of  grated  nutmeg  or  cinnamon. 

Process. — Whisk  the  2 eggs,  mix  with  them  the  table- 
spoonful  of  water.  Heat  the  sherrj'^  and  the  | glassful 
of  water,  but  do  not  let  it  boil ; add  to  them  the  sugar 
and  nutmeg.  Put  the  whole  into  a saucepan  over  a 
gentle  fire  and  stir  one  way  until  it  thickens,  but  it 
must  on  no  account  be  allowed  to  boil.  Serve  in  a 
custard  glass  with  a plain  biscuit  or  rusk. 

Iceland  Moss  Jelly. 

Ingredients. 

2 Chittacks  Iceland  moss. 

1 Chittack  Isinglass. 

2 Chittacks  sifted  sugjir. 

2 Quarts  boiling  w.ater. 
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Process. — Mix  the  above  together  and  boil  until  the 
whole  is  reduced  to  about  a quarter.  Strain,  and  place 
on  ice  if  the  weather  is  hot. 


Invalid  Jelly 


Inqredients. 

^ Chittack  isinglass. 

,,  gum  arabic. 

1 ,,  sifted  sugar, 

i Pint  port. 


Process. — Put  the  above  into  a jar,  and  set  it  over 
the  fire  in  a saucepan  of  boiling  water  until  all/  is 
dissolved,  strain,  then  set  on  ice. 


Isinglass  Milk, 


Ingredients. 

Ounce  isinglass. 

4 Chittacks  new  milk. 

1 Teaspoonful  sifted  sugar. 


Process. — Boil  the  , above  all  together.  RecUice  to 
half  and  serve. 


Lemonade. 

Ingredients. 

2 Sliced  lemons. 

8 Chittacks  boiling  water. 
1 Teaspoonful  sugar. 


Process.— Pare  off  the  rind  of  the  lemon  thinly. 
Remove  the  white  pith  from  the  lemon,  cut  it  into 
slices,  taking  out  all  the  seeds.  Put  the  slices  of  lemon, 
nnd  and  sugar  into  a jug.  Pour  over  it  the  boiling 
water.  Cover  clo.sely  for  two  hours.  Then  .strain,  and” 
if  necessary,  stand  on  ice  for  a few  minutes. 


Milk  and  Flour  (Dr.  Moore). 

I ngredienlu. 

Flour. 

Milk. 

Sugar. 


Process. — Fill  a basin  with  Hour,  tie  a cloth  over  the 
mouth,  and  boil  it  slowly  in  a saucepan  of  water  for 
ten  hours.  The  inner  portion  of  tlie  flour  will  be  found 
to  be  a hard  mass.  Remove  the  outer  sodden  part, 
and  only  use  the  inner  part.  Grate  one  tablespoonful  of 
this  as  required  and  boil  it  with  eight  chittacks  of  milk. 
Sweeten  to  taste.  This  is  useful  in  cases  of  diarrhwa 
and  dysentery. 

Milk  and  Suet  (Dr.  Moore). 

IngredietUs. 

^ Chittack  chopped  suet. 

J Pint  or  two  chittacks  water. 

1 Drachm  bruised  cinnamon. 

J Chittack  sifted  sugar. 

6 Chittacks  fresh  milk. 

s , 

Process. — Boil  the  suet  in  the  water  for  ten  minutes 
and  press  through  flannel.  Add  the  cinnamon,  sugar 
and  milk.  Boil  again  for  ten  minutes  and  strain.  A 
wineglassful  or  more  may  be  taken  at  a time.  It  is 
nutritive  and  fattening,  and  if  there  is  no  diarrhoea  is 
useful  in  the  atrophy  and  emaciation  of  children. 

Port  Wine  Mixture. 

Ingredients. 

2 Fresh  eggs. 

1 Tablespoonful  water. 

1 Wineglassful  best  invalid  port. 

^ ..  water. 

A grating  of  nutmeg. 

1 Teaspoonful  sifted  sugar. 
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Process. — Beat  up  the  eggs  with  the  water.  Put 
tlie  .saucepan  on  the  fire,  and  into  it  put  the  port,  water, 
nutmeg  and  sugar.  Heat  slightly,  but  do  not  let  it 
boil,  then  stir  in  very  gradually  the  eggs  which  must 
be  strained.  Take  it  oflF  the  fire.  Pour  into  custard 
glasses,  and  serve  either  hot  or  cold  with  some  biscuits. 

Rice  Jelly. 

Ingredients. 

4 Chittacks  rice. 

1 Stick  cinnamon. 

2 Seers  water. 

1 4 Chittacks  sifted  sugar. 

Half  an  oz.  packet  of  gelatine. 

Process. — Boil  the  rice,  sugar,  cinnamon  and  gelatine 
in  the  water  for  an  hour.  Strain  the  whole  into  a 
mould,  and  serve  cold.  If  very  hot  weather,-  place  on 
ice. 

Rice  Milk. 

Ingredients . 

Chittacks  rice. 

1 Seer  milk. 

2 Teaspoonfuls  sugar. 

A pinch  of  powdered  cinnamon. 

Process. — Well  wash  the  rice  several  times — fresh 
water  each  time.  Put  it  with  the  milk  in  a saucepan 
over  the  fire,  add  the  sugar  and  spices.  Stir  to  prevent 
burning.  Lfemon  peel  can  be  used  instead  of  the  spices, 
and  a little  finely-minced  suet  would  make  it  more 
strengthening. 

Rice  Water  (Dr.  Moore). 

Ingredients. 

niiittack  rice. 

1 Seer  water. 

Sugar 


524 


THE  MEM  sahib’s  BOOK  OK  C(JOKKKV. 


Process. — Well  wash  tlie  rice,  rubbing  it  with  the 
hand.  Then  steep  the  rice  for  three  hours  in  the  water 
kept  at  a tepid  heat.  Afterwards  boil  slowly  for  one 
hour  and  strain.  >Sweeten  slightly.  A useful  drink 
in  cases  of  dysentery. 

Sago  Posset  (Dr.  Thomson). 

Ingredients. 

1 Cliittack  sago. 

1 Seer  water. 

, j Cliittack  loaf  sugar. 

• 1 Lemon. 

1 Teaspoonful  tincture  of  ginger. 

i Pint  sherry. 

Process. — Put  the  sago  into  the  water,  apd  boil  until  a 
mucilage  is  formed  ; then  rub  the  loaf  sugar  on  the  I'ind 
of  the  lemon  and  put  it  with  the  ginger  and  sherr)' 
into  a saucepan  with  the  boiled  sago.  Boil  the  whole 
for  five  minutes.  A large  wineglassful  may  be  taken  at 
intervals  of  four  and  five  hours.  Useful  in  case.s  of 
great  debility  after  acute  diseases,  not  of  an  inflam- 
matory kind. 


Strengthening  Jelly. 

Ingredients. 

Ounce  gelatine  or  isinglass. 

8 Chittacks  milk. 

2 Teaspoonfuls  sugar. 

Process. — Boil  the  gelatine  in  the  milk,  add  the 
sugar.  Reduce  to  half  the  quantity.  Pour  into  a 
mould  and  set  quickly  on  ice. 
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Miscellaneous. 


Celery  5alt. 

Ingredients. 

1 Chittack  celery  seed. 

r ,,  well  dried  salt. 

Process, — Pound  the  seed  well,  and  dry  it  in  a fairly 
cool  oven.  Mix  it  with  the  salt.  Bottle  and  keep  in 
a dry  place.  A little  of  this  added  to  soups  and  stews 
is  a great  improvement. 

Chilli  Vinegar.  ^ 

Ingredients. 

1 Quart  vinegar. 

i Chittacks  chillies. 

Process.— To  every  quart  of  vinegar  allow  three 
chittacks  of  chillies.  Soak  the  two  in  a jar.  Expose  it 
to  the  sun  every  day  for  a month.  Then  strain,  and 
the  vinegar  is  ready  for  use. 

Coffee — To  make. 

Ingredients. 

4 Ounces  coffee. 

1 Quart  boiling  water. 

2 Pinches  salt. 

Process. — Pour  the  boiling  water  on  to  the  coffee 
anfl  salt  into  an  ordinary  tin  coffee  pot,  leaving  room  for 
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it  CO  boil  up.  'I’lii.s  will  be  in  a very  few  minuteK, 
Take  it  off  tlie  fire,  then  after  a fesv  Heconds  put  it  back 
again,  and  until  the  grounds  go  down  continue  this 
process.  Then  fill  up  with  more  boiling  water,  and  clear 
bj'  poui-ing  a little  out,  returning  it  to  the  pot  twice. 
Let  it  stand  until  quite  cold.  Pour  off  the  liquor  care- 
full)’^,  and  when  required'  heat  again,  and  add  boiling 
milk  in  an  equal  quantity. 

Devonshire  Junket. 

Ingredients. 

8 Chittacks  milk. 

1 Dessertspoonful  sifted  sugar. 

1 ,,  essence  of  rennet. 

1 Teacupful  cream. 

Process. — Warm  the  milk  to  blood  heat.  Stir  into 
it  the  sugar  and  rennet.  Pour  it  into  a glass  dish,  and 
when  set,  pour  over  it  the  cream,  and  if  liked  a little 
grated  nutmeg. 

To  pot. 

''Ingredients. 

1 Gallon  water. 

1 Lb.  quicklime. 

1 Oz.  cream  of  tartar. 

1 Oz.  salt. 

Process. — Pour  the  water  cold  over  the  above 
ingredients,  stir  well  and  leave  for  a day.  Put  in  the 
eggs.  Every  now  and  then  stir  very  gently  so  as  not 
to  crack  the  eggs.  The  liquor  must  always  be  kept 
about  an  inch  or  two  above  the  eggs.  Eggs  preserved 
thus  will  keep  for  months,  but  they  are  not  fit  for 
boiling  or  poaching,  onlj'  for  cooking  purposes. 

Fruit — To  bottle. 

Ingredie7its. 

I Seer  fruit. 

■I  Gliittacks  sifted  sugar. 
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Process. — Gather  3'our  fruit  perfectly  dry  and  ripe. 
Pick  off  the  stalks.  To  every  seer  of  fruit  allow  four 
chittacks  of  sugar.  Put  the  two  into  wide-mouthed 
bottles.  Covei,’  with  bladder,  and  put  linen  over  the 
bladder.  Place  the  bottle  in  a pan  of  cold  water.  Let 
them  simmer  over  a slow  fire  until  the  sugar  is  dissolved, 
which  will  take  about  20  minutes.  Keep  in  a cool  dry 
place. 


Ghee — To  make. 

Process. — Collect  3mur  surplus  butter  for  a few  days, 
and  put  it  in  a large  saucepan  over  the  fire.  Stir  until 
melted,  and  then  allow  it  to  simmer  for  about  an  hour  or 
until  it  looks  clear  and  transparent.  Strain  and  bottle. 

Lemon  Cheese  for  Cheese  Cakes. 

Ingredients. 

2 Chittacks  butter. 

8 „ sifted  sugar. 

The  yolks  of  eight  eggs. 

The  whites  of  six  eggs. 

The  juice  of  four  lemons  (large). 

The  rinds  of  four  lemons. 

Process. — Melt  the  butter  in  a pan.  Add  the  sugar, 
well-whipped  whites  and  yolks  of  the  eggs,  and  the 
juice  of  the  lemons.  Stir  until  thick,  but  do  not 
allow  it  to  boil.  Grate  the  rinds  of  the  lemons  into  the 
jar  in  which  the  cheese  is  to  be  kept,  pour  the  above 
ingredients  upon  it.  Mix  them  well  together,  and 
cover  securely.  If  the  rind  is  put  into  the  saucepan 
with  the  other  ingredients,  it  Avill  discolour  the  cheese. 

Norfolk  Dumplings. 

Ingredients. 

fi  Chittacks  milk. 

4.J  Tablespoonfuls  flour, 

Well-beaten  eggs. 

Boiling  water. 

Salt. 
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Process. — Mix  the  flour  very  gradually  with  the  milk. 
Beat  the  two  together  until  quite  smooth.  Add  the 
well-beaten  eggs  and  a little  salt.  Drop  the  mixture 
in  spoonfuls  into  boiling  water.  Boil  for  three  minutes. 
Drain  and  serve  with  beef. 

Yorkshire  Pudding. 

Ingredients. 

8 Chittaeks  milk. 

5 Tablespoonfuls  flour. 

3 Well-beaten  eggs. 

A little  butter. 

/-’rocess.-^Mix  the  milk  very  gradually  with  the 
flour  until  a smooth  batter  is  the  result.  Add  the 
eggs.  Butter  a tin  well,  pour  in  the  mixture,  put- 
ting pieces  of  butter  on  the  top.  Bake  for  half  an 
hour,  cut  into  strips,  and  serve  with  beef.  ' 

Tomato  Butter. 

Ingredients. 

21  Seers  peeled  tomatoes. 

12  Chittaeks  brown  sugar. 

Chittack  cinnamon. 

% ,,  pounded  cloves. 

Half  a nutmeg,  gi’ated. 

Process. — Boil  the  whole  well  together  until  thick, 
stirring  constantly.  Pour  into  jars,  and  keep  in  a dry 
cool  place.  If  the  sweetness  is  not  liked,  the  sugar 
ean  be  omitted,  and  a little  salt  added  instead. 
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SIMPLE  RECIPES 


For  Coughs,  Croup,  Etc 

Spirits  of  Camphor. 

Ingredients. 

1 Drachm  camphor. 

!>  Drachms  rectified  spirits  of  wine. 

Process.  — Dissolve  the  caiiiplior  in  the  spirits  '■£ 
wine  ; bottle  and  cork  securely. 


Carron  Oil  for  Burns,  etc. 

t 

Ingredients. 

Equal  parts  linseed  oil  and  lime  water. 

Process. — Mix  the  two  together,  and  apply  on  piece.® 
of  lint  to  the  burn  or  scald. 


Simple  Cough  Mixture. 

Ingredients. 

1 Teacupfiil  treacle, 
i Chittack  butter. 

The  juice  of  2 lemons. 

Process. — lloil  the  treacle  and  butler  togc.ther.  Take 
it  off  the  fire,  and  add  the  lemon  juice.  Take  a 
leaspoonful  whenever  the  cough  is  ti'oubiesoim;. 
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No.  2. 

IiKjrcdienla, 

1 Dessurlspounful  glj'cerinc. 

1 „ good  whisky. 

Process. — Mix  the  two  together  and  jnake  the  patient 
drink  it  slowly.  Tliis  will  stop  a parox.syrn  of  coughing. 

Cure  for  Croup  and  Pneumonia. 

Ingredients. 

Raw  sliced  onions. 

Powdered  camphor. 

' Flannel. 

Process. — Bruise  the  sliced  onions  and  lay  them  on 
a cloth,  with  the  camphor  sprinkled  over  it.  Apply  at 
once  to  the  throat  and  chest.  Cover  with  a jDiece  of  hot 
flannel.  Leave  it  on  until  the  breathing  seems  easier. 


No.  2. 

\ 

Ingredients. 

. f Of  a yard  of  flannel,  three  inches  wide. 

White  wine  vinegar. 

Process. — Upon  the  first  s^nuptoms  of  laboured 
breathing  or  huskiness,  wring  the  flannel  out  in  the 
vinegar,  wetting  only  about  a third  of  the  flannel.  Wrap 
this  round  the  ihroat,  the  dry  part  outside,  and  secure 
with  a safety  pin.  In  a shoit  time — about  half  an 
hour — the  breathing  will  become  regular  and  the.sleep 
peaceful.  Procure  the  vinegar  from  a chemist  and  keep 
it  and  the  flannel  always  handy. 

To  ease  pain  of  scorpion  stings. 

Ingredients. 

Ipicacuauha  powder. 
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Process. — Slightly  scarify  the  injured  part  with  a 
penknife  or  lancet  and  rub  in  ipecacuanha  powder. 
This  will  give  instant  relief. 


For  a burn  or  scald. 

Ingredients.  , 

Bicarbonate  of  soda. 

Swedt  oil. 

Process. — Dust  the  bicarbonate  of  soda  over  the 
injured  part,  and  after  a little  time  wrap  round  with  a 
thin  piece  of  cloth  soaked  in  salad  oil. 

Embrocation. 

Ingredients. 

1 Raw  egg. 

1 Oz.  spirits  of  turpentine.  ^ 

4 Oz.  lump  camphor. 

J Oz.  spirits  of  wine. 

^ Pint  vinegar. 

Process. — Dissolve  the  camphor  in  the  rectified  spirits* 
of  wine.  Add  the  tui'pentine  and  vinegar,  and  lastly  the 
raw'  egg,  wdiich  must  be  stirred  in  quickly.  Put  the 
whole  into  a bottle  and  shake  for  ten  minutes.  This  is 
most  efficacious  for  rheumatism,  sprains,  neuralgia,  etc. 
For  neuralgia,  rub  it  behind  the  ears,  on  the  forehead, 
temples  and  back  of  the  neck  three  times  daily. 


Poultices,  Hot. 


Hot  poultices  are  used  to  hasten  the  process  of 
gathering  and  to  relieve  the  pain  of  abscesses.  Before 
applying  cover  the  surface  with  a little  salad  oil  to 
prevent  sticking.  Hot  poultices  should  never  be 
allowed  to  remain  on  after  they  have  cooled.  ' 

Bran  Poultice. 


hiyredientti. 

Bran. 

Linen  or  Hannel  bag. 

Boiling  water. 

Make  a flannel  bag  of  the  size  required  and  fill  it 
loosely  with  bran.  Pour  on  to  it  boiling  water  until 
well  moistened.  Squeeze  it  out  in  a rough  towel. 
Apply  as  hob  as  can  be  borne  and  cover  with  a dry 
piece  of  flannel. 

Bread  Poultice. 

Ingredients. 

^ I’int  boiling  water. 

Crumb  of  bread. 

Put  the  water  into  a basin  and  crumble  into  it  as 
much  bread  as  the  water  will  cover.  Steep  for  5 minutes. 
Drain  off  the  water,  heat  in  the  oven,  spread  on  a 
piece  of  linen  and  apply. 

Linseed  Meal  Poultice  ' 

Is  prepared  as  above,  but  with  linseed  meal  instead 
of  bread. 
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Mustard  Poultice. 

0 

Inyrcdvialts. 

Flour  of  mustard. 

Warm  water. 

Linen.  ' 

j\lix  the  flour  of  niu.stard  with  the  water  into  a thick 
paste,  and  spread  thickly  over  a piece  of  linen  the  size 
recpiired.  Apply  for  20  minutes.  If  for  a child  put  a 
piece  of  mu.sliii  next  the  skin  before  applying  the 
poultice,  or  mix  half  flour  and  half  mustard  flour. 

Poppy  Water  Poultice. 

Ingredients. 

' G or  8 Bruised  poppy  heads. 

.8  Quarts  water. 

Steep  the  bruised  poppy  heads  and  seeds  in  the 
boiling  water  for  half  an  hour.  Strain.  Soak  flannel  or 
lint  in  the  liquid  and  apply  as  hot  as  possibe.  Spongio- 
piline  is  better  than  flannel  or  lint. 

Turpentine  StUT>e. 

Ingredients. 

' Spirits  of  turpentine. 

Lint  or  flannel. 

Oiled  silk. 

Saturate  the  lint  with  the  turpentine.  Place  it  on 
the  painful  part  and  cover  with  oil  silk.  Leave  it  on 
for  an  hour,  or  until  it  is  too  painful.  It  produces 
redness  but  does  not  blister. 


Hair  Washes 

AND 

HAIR  TONICS. 


Egg  Julep. 


Imjredienls. 

1  Pint  warm  waler. 

1 DesEcrtspoonful  spirits  of  ammonia. 

1 ,,  spirit's  of  wine. 

2 Eggs. 

Procf.ss. — Put  the  water  in  a basin,  add  the  ammonia 
and  spirits  of  wine.  Beat  the  two  eggs  separately  and 
add  them  ; beat  the  whole  well.  Then  wash  the  head  in 
ttiis  and  rinse  well  afterwards  with  plenty  of  warm 
water. 


Hair  Tonic. 

No.  1. 

I'liQredients. 

^ Ounces  spirits  of  rosemary. 

3  Ounces  rose  water. 

1 Ounce  spirits  of  ammonia. 

1 Ounce  oil  of  sweet  almonds. 

Proceits.  — Mix  all  well  together.  Bottle  and  apply 
every  day  to  the  roots  with  a small  sponge. 
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No.  2. 

TO  REMOVE  H.VXDRIFF. 

hifiredid'iits. 

- (Jiiiicc.s  olive  oil. 

} Ounce  bi-carbonate  j»ota.'-li. 

.'i  Ammonia  solution. 

2 Drachms  tincture  cantharidis. 

Process. — Mix  well.  To  be  applied  to  the  roots  after 
having  washed  the  head.  It  must  be  well  rubbed  in  to 
produce  a glow. 

No.  3. 

Ingredients. 

1 Drachms  aromatic  vine.i'ar. 

2 ..  glycerine. 

2.1  .,  nux  vomica. 

2 .,  cantharidis. 

I)  ..  rose  water. 

Process. — Mi.x  the  whole  well  together  and  apply 
every  da}'  to  the  roots  with  a piece  of  flannel. 

No.  4. 

Ingredients. 

40  Grains  sulphate  of  quinine. 

2 Drachms  nux  vomica. 

1 Drachm  tincture  of  capsicum. 

2 Drachms  spirits  of  rosemary. 

3 - ,,  oil  of  almonds. 

8 Ounces  jamaica  rum. 

Process. — Mix  well.  Part  the  hair  and  apply  well  to 
the  roots  three  times  weekly. 

No.  5. 

Ingredients. 

1 Ounce  borax. 

1 .,  rosemary. 

2 Ounces  bay  rum. 

3 ..  rose  water,  or  wiilor. 

— Mix  and  apply  to  the  roots  every  other  day. 


Pi'oeess. 
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No.  6. 

In(jvedients. 

Ri  Grains  muriate  of  quinine, 

'1  Drachms  mix  vomjca. 

1 Drachm  tincture  of  capsicum. 

4 Drachms  fluid  extract  of  jaborandi. 

4 ,,  glycerine 

5 Ounces  rosewater. 

Proceas. — Mix  well  and  appl}'^  with  a tootlihrush 
every  other  day. 

No.  7. 

Ingredients. 

h Ounce  sulphate  of  quinine. 

A little  spirits  of  wine. 

1(1  Ounces  bay  rum. 

Ounce  oil  of  rosemary. 

• 4 Ounces  tincture  cantharidis. 

Process. — DLssolve  the  quinine  in  a very  little  spirits 
of  wine.  Apply  with  a firm  sponge  and  brush  the 
roots  well. 
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LOTIONS. 


Alum  Lotion, 


Ingredients. 

20  Grains  powdered  alum. 

8 Ounces  water. 

r rocess. — Mix  well  together.  Bottle  and  cork.  Use- 
ful for  ulcers  and  skin  diseases. 


Ditto  for  Sore  Throats. 

Ingredients. 

1 Drachm  alum, 

8 Ounces  water. 


Process. — Mix  well  and  gargle, 


Boracic.  Lotion. 

Incjredients, 

2 Drachms  boric  acid. 

1 Quart  hot  water. 

Process. — Put  the  boric  acid  into  a quart  bottle,  fill 
it  up  with  warm  water.  Cork  and,  when  cool,  apply, 
The  above  is  a good  applicaticn  after  having  poulticed 
/ for  boils  etc. 
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Ginger  Lotion  for  Sore  Throats, 

Ivgredients. 

2 Ounces  Jamaica  ginger. 

8 „ water. 

Process. — Mix  well  and  gargle. 


I 


Useful  Hints. 


To  clean  Gilding. 

Rub  with  weak  ammonia  and  water. 

To  clean  Sponges. 

Soak  well  in  buttermilk  for  a few  hours.  Then 
rinse  well  in  plenty  of  boiling  water. 

No.  2. 

Rinse  out  in  vinegar,  and  then  in  plenty  of  boiling 
water. 

To  clean  Decanters. 

Break  raw  egg  shells  into  pieces,  small  enough  to  put 
into  the  decanters.  Add  a little  water  and  shake  well. 

To  clean  Marble. 

Mix  a little  quicklime  with  some  soap  suds  to  the 
consistency  of  milk.  Lay  it  on  the  marble  for  2-1 
hours.  "Wash  it  afterwai'ds  with  soap  and  water. 

To  clean  Piano  Keys. 

•Make  a .solution  of  1 ounce  of  nitric  acid  and  10 
ounces  water.  Apply  with  a brush,  taking  care  it  does 
not  How  on  to  the  wooden  part  upon  which  the  ivory 
is  veneered.  Clean  with  a piece  of  llannel,  rinsed  out 
in  clean  water. 

To  clean  White  Veils. 

Put  the  veils  in  a solution  of  white  soap  and  let 
them  simmer  for  15  minutes.  Squeeze  them  in  warm 
water  and  soap  till  clean.  Ptinse  them  in  plenty  of 
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cold  water  into  whicli  put  one  drop  of  liquid  blue. 
Then  pour  boiling  water  on  to  a teaspoonful  of  starcli, 
run  the  veil  through  this,  and  clear  it  well  by  clapping 
it.  Afterwards  pin  it  out,  keeping  the  edges  straight 
and  even. 

To  clean  Kid  Gloves.  ‘ 

Mix  15  drops  of  the  strongest  ammonia  with  half  a 
pint  of  spirits  of  turpentine.  Fit  the  gloves  on  wooden 
hands  and  apply  the  mixture  with  a brush.  Dust  on 
some  fine  pumice-stone  and  rub  with  a piece  of  flannel. 
Hang  the  gloves  in  the  air  to  dry. 

To  clean  Hair  Brushes. 

Put  1 dessertspoonful  of  bi  carbonate  of  soda  into  a 
basin  full  of  warm  water,  shake  the  bristles  only  of  the 
brush  in  it  till  clean. 


To  clean  Matting. 

Rub  it  well  with  a coarse  cloth  dipped  in  water  and 
salt.  The  salt  keeps  the  matting  from  turning  j’ellow. 

To  clean  Medicine  Stains  from  Spoons. 

Rub  them  with  a little  sulphuric  acid,  and  then 
wash  them  well  with  soap  and  water. 

To  clean  Brass. 

The  Globe  metal  polish  is  excellent  for  cleaning  bras.s, 
copper,  etc. 

Ro.  2. 

Pour  some  strong  ammoniated  water  over  the  brass, 
and  afterwards  scrub  well  with  warm  water  and  soap. 
Polisli  with  chamois  leather.  This  process  will  make  it 
look  like  new. 

To  clean  Grained  Wood. 

Rub  it  with  cold  tea. 

To  clean  Knife  Handies. 

Rub  them  with  salt  moistened  ver}'  slightly  with 
hot  water. 
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To  clean  Carpets. 

Rub  the  carpet  over  with  a doth  rung  out  in  strong 
salt  and  water.  This  makes  the  colours  bright  and 
the  carpets  clean  and  fresh. 

To  clean  Looking  Glasses. 

Take  a bit  of  soft  sponge,  dip  it  in  water  and  squeeze 
it  out  again.  Rip  it  in  methylated  spirits  or  spii’its  of 
wine.  Dust  it  over  with  a little  whiting  which  has 
been  sifted  through  muslin,  Rub  it  lightly  and  quick- 
ly off  again.  Take  a clean  cloth,  rub  again,  and  polish 
with  an  old  silk  pocket  handkerchief. 

To  clean  Lamp  Chimneys. 

Hold  them  over  the  steam  of  a tea-kettle,  then  rub 
with  a soft  cloth  and  lastly  polish  with  paper. 

To  clean  Copper. 

Rub  the  article  with  vinegar  and  water. 

To  clean  Rusty  Irons. 

Tie  a lump  of  beeswax  in  a piece  of  rag,  and  when 
the  irons  are  hot,  rub  them  with  the  waxed  rag,  then 
with  a piece  of  paper  or  cloth  sprinkled  with  salt. 
This  will  make  them  as  smooth  as  glass. 

To  clean  Table  Glass. 

Always  wash  glass  in  cold  water,  in  which  dissolve 
a little  borax.  Dry  with  a dry  cloth  and  polish  witli 
selvyt,  or  chamois  leather.  If  the  glass  is  stained,  wash 
with  vinegar  and  salt. 

To  clean  Linen  from  Coffee  and  Tea  Stains. 

Make  a mixture  of  a de.s.sertspoonful  of  glycerine 
and  the  yolk  of  an  egg.  Apply  to  the  linen  and  wash 
with  warm  water. 

To  clean  Chintz,  Cretonnes,  Damask. 

Rub  over  with  hot  bran  and  a flannel. 
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To  clean  Lamps. 

There  is  no  economy  in  cheap  lamps.  Tliey  give  a bafl 
light,  are  constantly  out  of  order  and  are  altogether 
generall}^  unsatisfactory.  The  lamps  should  weekly  be 
thoroughly  cleaned,  the  reservoir  well  washed  and  dried, 
and  the  burner  washed  in  hot  water  and  soda.  There  is 
a slight  sediment  in  kerosine  oil,  and  this,  if  allowed  to 
accumulate,  will  foul  the  wick  and  prevent  it  giving  a 
good  and  steady  light.  Nearly  all  servants  cut  the  wick 
too  much.  All  charred  wick  should  be  removed  with  a 
piece  of  paper  and  then  carefully  trim  off  with  the  scis.sors 
any  rough  edges  there  may  be.  Do  not  put  in  a long  piece 
of  wick.  Clean,  new  wick  gives  a better  light  than  one 
w’hich  has  been  in  use  some  time.  All  wicks  should  be 
well  dried  before  using  and  soaked  in  vinegar  to  prevent 
smoking. 


Odds  and  Ends- 


To  test  Tea. 

Burn  a small  quantity  on  a piece  of  tin.  If  the  tea 
is  "ood  tliere  will  be  but  little  asli  ; if  infei’ior,  there 
will  be  almost  as  much  as  the  tea  before  it  was  burnt. 

To  test  Mushrooms. 

When  tlie}’  are  being  cooked,  put  in  a 2-anna  piece, 
If  poisonous,  the  silver  will  turn  black. 

To  keep  Flowers  fresh  for  days. 

Mix  a little  bi-carbonate  of  soda  in  the  water  in 
which  your  flowers  are  arranged. 

To  lake  off  marking  ink  from  Linen. 

Dissolve  a little  cyanide  of  potassium  in  a little 
water,  and  paint  on  the  name  or  stain  with  a paint 
brush.  When  it  has  disappeared,  wash  in  cold  water. 

To  keep  Potatoes. 

Dip  each  one,  after  they  are  dug  up,  in  boiling  water 
for  two  minute.s.  The  germ,  which  is  only  skin  deep,  is 
thus  destroyed.  Dry  them  in  the  sun,  and  keep  jn  a 
dr}'  place. 

To  take  Mildew  Stains  from  Linen. 

Bub  the  .stains  with  yellow  soap  ; then  scrape  .some 
chalk  and  rub  that  in.  Wet  it,  spread  it  out  on 
the  gras.s,  and  as  it  dries,  wet  it  again,  Then  wash, 
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Furniture  Polish. 

Four  chittacks  beeswax,  1 cliittack  linseed  oil,  1 chit- 
tack  spirits  of  turpentine.  Strain  through  coarse  muslin 
and  rub  well  on  to  the  furniture. 

To  make  Clothes  White. 

Add  one  tablespoonful  of  turpentine  and  boil  with 
the  clothes. 

To  prevent  Milk  turning  Sour. 

Add  to  every  seer  of  milk  20  grains  bi-carbonate  of 
soda. 


To  destroy  Moths. 

Place  shallow  tins  in  your  cupboards,  boxes,  and 
drawers  with  a little  spirit  of  turpentine  in  them.  As 
the  turpentine  evaporates  and  penetrates  the  cloth,  the 
larv'te  will  protrude  and  will  be  found  dead  on  the 
surface. 

To  keep  Flies  from  Picture  Frame  and  Glasses. 

Boil  three  or  four  onions  in  8 chittacks  of  water, 
then  with  a brush  paint  the  liquid  over  the  frames  and 
glasses.  The  flies  will  not  alight  on  the  articles  so 
washed.  This  may  be  used  without  fear  as  it  will  not 
injure  the  frames. 

To  make  Boots  Waterproof. 

To  make  boots  pliant  and  thoroughly  waterproof 
make  a mixture  of  castor  oil  and  turpentine  (Venice 
turpentine  is  the  best),  one  part  turpentine  to  three  of 
oil.  Apply  occasionally  and  not  too  liberally. 

Venice  turpentine  can  be  made  as  follows  : Melt 

over  a slow  fire  two  parts  in  resin  with  one  part  of 
spirits  of  turpentine. 

To  prevent  Cheese  becoming  Mouldy. 

Cover  the  cheese  with  a piece  of  linen  or  cottori 
cloth  well  saturated  with  vinegar.  Thfe  will  preserve 
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the  cheese  from  mould,  and  no  flies  or  insects  ■will  touch 
it,  and  the  taste  of  the  cheese  will  in  no  way  be 
affected. 

To  Preserve  Butter. 

Ingredients. 

1 oz.  saltpetre. 

2 ozs.  sugar. 

2 lbs.  salt. 

1 qt.  boiling  water. 

Process. — Put  the  saltpetre,  sugar  and  salt  into  a 
pan,  and  pour  over  it  the  boiling  water.  Let  it  stand 
till  cold,  then  strain  it  off  and  put  the  butter  into  this 
clear  pickle.  This  method  will  keep  butter  sweet  and 
hard  even  in  the  hottest  weather. 

To  Remove  Acid  Stains. 

Apply  sal  volatile  or  hartshorn,  neither  of  which  will 
injure  the  material. 

A ready  Antidote  to  Poisons. 

Half  a pint  of  sweet  oil  taken  immediately  the  error 
is  discovered,  but  at  the  same  time  a Doctor  shall  be 
called  in.  As  there  are  many  complications  and  often 
different  treatments  required  according  to  the  particu- 
lar kind  of  poison,  yet  the  above  antidote  may  safely  be 
given  pending  the  arrival  of  a professional  man. 
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GENERAL  HINTS, 
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General  Hints. 


I am  adding  this  chapter  to  my  book,  hoping  not 
only  to  add  to  its  popularity,  but  also  because  I wish  to 
be  of  real  help  to  my  readers.  We  most  of  us  who  hail 
from  India  have  to  bu)'^  our  experience  somewhat  clearly, 
having  fi’om  absence  perhaps  for  years  from  our  little 
island  forgotten  where  to  go  for  our  many  require- 
ments, and  our  pockets  suffer  considerabl}'.  I have 
gone-  through  it  not  once  but  many  times,  so  feel  com- 
petent to  give  advice.  No  doubt,  many  will  look 
aghast  at  my  recommending  Regent  Street  and  Bond 
Street  shops.  I do  so  with  every  confidence,  having 
entire  faith  in  the  same,  and  also  in  the  old  adage,  that 
the  best  is  the  cheape.st  in  the  long  run.  I have  never 
yet  found  anything  cheap  satisfactory,  and  you  may 
take  my  word  for'  it  everyone  will  do  the  same.  The 
first  thing  we  all  do  when  we  set  foot  in  England  is  to 
consider  the  matter  of  personal  adornment.  We  all 
know,  however  smart  we  may  consider  our  attire  was 
when  w’e  left  Calcutta  or  Bombay,  there  is  sure  to  be  a 
little  something  wliich  will  stamp  us  as  country  cousins, 
especially  arriving  as  we  generally  do  at  the  beginning 
of  the  London  season.  My  advice  to  one  and  all  is  not 
to  trust  to  the  fashions  of  India,  but  to  wmite  ahead 
ahd  to  have  a costume,  hat,  etc.,  in  readine.ss  for  you  on 
your  arrival  in  England,  otherwise  you  will  find  you 
will  start  by  being  in  a flurry,  .so  anxious  Avill  you  be  to 
look  as  others  do  all  around,  that  you  will  in  all  pro- 
bability purchase  “ a ready-made”  and  woe-betide  you 
if  you  do  ; the  less  said  on  that  subject  the  better. 
Madame  Mathelde  of  Dover  House,  Albemarle  Street, 
Piccadilly,  W.,  is  the  costumier  I would  recommend  to 
all  who  hail  from  India  or  the  Colonies.  Send  her  a, 
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well-fitting  bodice,  your  measurements,  photo,  state  age, 
and  any  little  idios)mcrasies  you  may  possess,  and  upon 
arrival,  you  will  find  a tout  ensfimhle  awaiting  you, 
which  will  entirely  please  not  only  yourself,  but  also  the 
most  aristocratic  and  fastidious  of  5''our  relatives  and 
friends.  Madame  has  the  happy  knack  of  suiting  all 
her  clients,  and  of  being  able  to  anticipate  fashions,  so 
that  her  dresses  never  become  demode.  Her  style  is 
always  of  the  best,  and  her  workmanship  exquisite. 
Her  dresses  wear  and  look  well  to  the  ver}-  end. 
which  can  never  be  said  of  those  made  by  so  callerl 
cheap  dressmakers.  She  will  have  a hat,  coat,  gloves, 
in  fact  anything  you  want  ready  for  you,  as  she 
knows  where  to  go  for  the  things  she  does  not  make 
herself,  and  in  everj’  way  her  taste  is  to  be  depended 
on.  In  fact  I should  prefer  to  recommend  her 
for  millinery,  on  all  occasions.  She  has  not  a large 
stock  herself,  but  she  always  seems  to  make  exactly 
what  one  wants,  and  her  prices  are  more  moderate  I 
think  than  the  best  milliners.  Then  for  your  “ tailor- 
mades  ” — and  these  are  necessary  in  England,  let  me 
give  you  the  address  of  Messrs.  Fisher,  217,  Regent 
Street.  Their  cut  and  style  are  quite  unique  and  place 
them  among  the  few,  and  they  are  very  vei’3’  few,  really 
good  ladies’  tailors.  Their  coats,  in  fact  everything 
they  make  is,  what  every  well-dressed  Englishwoman 
will  feel  a pleasure  in  wearing. 

To  be  bracketed  with  Messrs.  Fisher  and  quite  a.s 
good  in  every  way  are  Messrs.  Thomas,  of  32,  Brook 
Street,  and  for  habits  are  better.  They  are  patronized 
by  the  smartest  of  the  smart,  and  }'Ou  will  general!}' 
find  that  the — to  use  a slang  expression — oest 
turned-out  Diana  in  the  hunting  field  has  been 
equipped  by  Messrs.  Thomas  ; they  have  every 
reason  to  be  proud  of  their  habits,  they  have  three 
distinct  hunting  skirts,  all  of  which  have  been  thorough- 
ly approved  of  by  hundreds  of  well-known  sports- 
women, throughout  the  kingdom.  Their  long  swallow- 
tailed habit  specially  takes  my  fancy,  made  of  whip- 
cord, or  striped  grey  and  black  cloths,  the  tails  are  cut 
exactly  like  a man’s,  lined  with  IMackintosh  to  cover 
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the  horse’s  back  and  cut  abruptly  up  the  front.  A piece 
of  advice  I wish  to  give  here  is  never  to  buy  your  tie 
or  hunting  scarf  at  a draper’s.  Leave  these  details  to 
iNIessrs.  Thomas,  who  are  more  au  fait  with  all  these 
little  accessories  than  anyone  else  I can  mention.  Let 
me  take  this  opportunity  to  advise  my  male  readers 
to  try  Thomas  Co.  for  their  riding  breeches,  hunting 
coats,  etc. 

Everyone  wears  nowadays  with  their  tailor-mades 
either  puttees  or  gaiters.  The  latter  are,  as  a rule, 
most  unbecoming  to  the  feminine  ankle,  which  under 
its  influence  assumes  an  ungainly  size.  The  gaiter 
of  cloth  too  has  a propensity  for  creasing  unless  made 
to  measure  and  is  rarely  decorative.  JNIessrs.  Fox  Bros., 
Wellington,  Somerset,  have  invented  a combined  spat- 
puttee  for  both  sexes  which  is  in  evei’y  respect  most  ex- 
cellent. These  puttees  are  elastic  and  spiral  in  shape, 
which  enables  them  to  be  wound  round  the  leg  with 
even  pressure  without  turns  or  twists.  This  puttee 
is  the  one  originally  adopted  by  the  War  Office  in  this 
country  and  used  throughout  the  campaign  in  South 
Africa,  and  at  the  present  time  still  ordered  in  large 
(quantities,  and  latterly  the  combination  of  spat  and 
puttee  has  been  adopted  by  H.  M.’s  Government  for 
officers’  wear  with  the  new  uniform.  Messrs.  Fox  are 
just  about  to  put  on  the  market  a lady’s  spat  puttee  with 
buttons  which  they  think  will  be  neater  in  appearance 
than  those  they  haA^e  hitherto  made  Avith  the  adjustable 
fastener.  The  drawback  to  the  latter  is  that  at  the  side 
it  causes  a slight,  and  it  is  a very  slight,  bulkiness  which 
the  buttons  will  overcome.  But  the  adjustable  fastener 
has  this  advantage  that  there  are  no  buttons  to  come  off. 
For  ladies  and  children  Messrs.  Fox  make  an  extra 
fine  quality.  They  are  made  in  a variety  of  colouring. 
The  price  is  very  moderate,  viz.,  10  shillings  a pair.  For 
men  either  in  light  or  heavy  weight  the  price  Avith  spats 
is  1 Os.  6c/.,  and  Avithout  spats  6 shillings  per  pair.  The 
heavy  Aveight  is  the  regulation  quality,  and  is  recommend- 
ed for  shooting,  fishing  and  rough  Avear  generally.  The 
light  Aveight  is  more  suitable  for  cycling,  golfing  and 
ordinary  walking. 
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While  on  the  subject  of  sporting  attire  I may  as 
well  mention  the  following  well-known,  and  in  every 
way,  reliable  firms  : — 

Messrs.  Alan  McAfee,  68,  Duke  Street,  Grosvenor 
Square,  as  the  very  best  of  sporting  bootmakers. 

Messrs.  Herbert  Johnson,  38,  x^ew  Bond  Street,  for 
hunting  hats. 

Messrs.  Langdon,  35,  Duke  Street,  Manchester 
Square,  for  saddles,  horse-clothing,  etc. 

Then  for  your  bicycling  skirts,  be  persuaded  to  go  to 
no  other  firm  than  to  Messrs.  Hart,  of  184,  Regent 
Street,  who  also  have  bi-anch  establishments  at  East- 
bourne and  Hove.  This  famous  skirt  was  invented  by 
Mr.  Hart  in  1896,  when  it  was  at  once  realized  by  the  cycl- 
ing public  that  a great  problem  had  been  solved,  and  all 
who  are  wise  on  the  subject  pronounce  it  quite  perfect, 
and  whenever  you  see  a graceful  cyclist  whose  skirt 
hangs  to  perfection,  you  may  rest  assured  the  lady  in 
question  is  riding  in  one  of  the  above  firm’s  famous 
skirts,  which  seem  now  to  have  penetrated  into  almost 
every  corner  of  the  civilized  w'orld.  The  price,  too,  is 
so  moderate,  ranging  from  £2-12-0  upwards.  While 
discussing  cycling  skirts,  I may  as  well  give  you  my 
experience,  and  also  that  of  many  fiuends,  who  have 
discussed  the  subject  of  selection  of  cycles  with  me.  Pub- 
lic opinion  appears  to  be  viost  strongly  in  favour  of  the 
Rudge-Whitworth  machines  both  for  ladies  and  for 
gentlemen,  which  are  now  universally  known  as  Britain’s 
best  bicycle'.  It  is  made  in  two  grades  the  “Standard” 
and  the  “Special.”  Both  grades  including  the  patent 
flushing  joint  frame,  free  wheel,  front  rim  brake,  back  rim 
brake,  jointless  rims  and  “ A won”  clincher  tyres.  All 
Ptudge- Whitworth  machines  are  fully  guaranteed  in  the 
terms  of  the  guarantee  published  in  the  Coinpan3’’s  cata- 
logue, of  which  a copy  will  be  posted  free  together  with 
a;  most  interesting  manual  the  book  of  the  bicj'cle  to  ain^- 
one  who  writes  for  the  same  to  the  Manager,  the  Rudge- 
Whitworth  Company,  Limited,  Coventry,  England. 
This  guarantee  covers  every  detail  of  the  machine, 
including  tyres,  chains,  saddles  and  rims.  I know  of  no 
other  firm  which  includes  these  in  their  guarantee. 
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Among  the  many  interesting  shops  I visited  when 
I arrived  in  London,  one  of  the  most  fascinating  was 
iMessrs.  Penberthy’s  of  390-392,  Oxford  Street,  whose 
liouse  is  so  well  known  in  ever}-  corner  of  the  earth 
for  gloves,  hosiery  and  fans.  I was  so  pleased  with 
the  courtesy  and  attention  I received,  and  afterwards 
with  the  fit  and  wear  of  my  gloves  and  hosiery  that 
I feel  I cannot  do  better  than  recommend  this  firm  to 
my  readers.  Mr.  Penbertliy  issues  a small  but  most 
comprehensive  catalogue,  and  I would  suggest  intend- 
ing purchasers  to  wiite  for  one,  which  will  give  full 
particulars  of  his  large  and  varied  stock.  This,  by  the 
way,  is  all  very  moderate  in  price.  At  the  end  of  the 
book  will  be  found  an  illustrated  page  giving  the  prices 
and  description  of  a few  of  his  leading  lines,  and  hosiery 
suitable  for  this  climate.  For  boots  and  shoes  I do  not 
think  I can  put  forward  any  better  fiim  than  the 
London  Shoe  Company,  of  116,  Pond  Street,  21,  Sloane 
Street,  and  123,  Queen  Victoria  Street,  E.  C.  ; their 
stock  is  .so  varied,  and  one  of  their  principal  aims  is 
to  avoid  the  necessity  for  ladies’  and  gentlemen’s  boots 
or  shoes  being  made  to  measure.  This,  except  for  de- 
formed feet,  is  reallj'  quite  unnecessary.  Ladies  especi- 
ally find  it  most  difficult  to  obtain  perfect  fitting  boots, 
from  the  fact  that  ordinary  bootmakers  and  other 
shops  do  nqt  hold  sufficiently  large  stock  to  supply  the 
requisite  sizes  and  half-sizes  in  different  fittings  and 
shapes.  The  London  Shoe  Company’s  stocks  of  best 
grade  boots  and  shoes  are,  T believe,  the  largest  in  the 
world,  and  they  are,  therefore  in  a position  to  at  once 
meet  the  requirements  of  customers.  The  prices  are 
the  .same  whether  you  go  to  116,  Bond  Street  or  to  the 
City  Warehouse  in  Victoria  Street.  Then  again  they 
i.ssue  such  a delightfully  illustrated  catalogue  which 
gives  such  a good  idea  of  what  fascinating  foot  gear 
they  have. 

For  lessons,  Mary  Dickens,  190a,  Sloane  Street, 
S.  W.,  the  first  floor  over  Fuller’s,  will  be  able  to  please 
even  the  most  fastidious  j she  has  such  a unicjue 
reputcation  for  her  dainty  lingerie,  the  silken  night- 
dresses are  so  tempting,  and  she  has  the  most 
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irresistible  little  cacha-corsets,  looking  more  suited  for 
baby  wear,  than  for  any  one  prosaically  «rown-up  ! 
The  petticoats  too,  and  the  handkerchiefs  are  all 
like  everything  else  one  sees  at  No.  190,  Sloane  >St. 
Corsets  may  as  well  find  a place  here,  and  I think 
Madame  Cooke  of  Newark-on-Trent,  deserves  to  be 
mentioned  in  my  book  for  these.  She  has  of  course 
made  her  reputation  by  the  Regain  and  Retain  figure 
Corsets  ; these  are  admii’able.  But  she  will  make 
Corsets  to  suit  any  figure.  Every  pair  is  cut  out,  stitch- 
ed and  finished  under  her  careful  supervision,  which  is 
' a guarantee  of  their  perfection  in  every  way.  She 
also  undertakes  repairs  and  cleaning.  Her  prices  are 
so  moderate.  Payment  must  accompany  each  order, 
which  will  be  returned  should  the  Corsets  prove  un- 
satisfactoiy. 

For  well-made  blouses,  ranging  in  price  from  a few 
shillings  to  many  guineas,  nobody  can  beat  Goodman 
of  190,  Sloane  St.  They  seem  to  understand  the  art 
of  making  this  ever-useful,  and  I hope  always-to-be 
with  us  garment  to  perfection,  and  there  jmu  will 
be  able  to  be  suited  with  blouses,  expensive  and 
inexpensive,  but  all  most  desirable  blouses.  All  the 
smart  upper  ten,  including  Royalty,  seem  to  go  to 
Goodman.  The}’^  have  made  their  name,  and  it  strikes 
me  each  time  I go  to  their  shop  that  they  have  ever}' 
intention  of  keeping  it. 

Very  few  of  us  in  India  know  T think  what  ^lessrs. 
Harris  of  the  Derwent  Mills,  Cockermouth,  and  25,  Old 
Bond  Street,  can  do  for  us.  Their  dress  linens  of  pure 
flax  are  so  nice,  and  their  Hax  and  silk  cloth,  in  beauti 
f'ul  artistic  shades,  makes  such  lovely  dinner  fete  dre.sses, 
while  for  bride’s  maids,  and  for  children’s  dresses  nothing 
could  be  sweeter.  It  has  the  appeai-ance  of  the  best 
French  poplin,  but  much  softer;  to  enumerate  its  merit-s 
would  be  impossible.  Then  again  for  art  needlework 
Flarris’  linen  is  all  we  could  wish.  It  is  made  in 
such  artistic  shades  and  all  work  looks  so  well  on  it. 
For  those  who  are  not  stitchists,  Harris’  embroideries  on 
their  own  linens  are  simply  beautiful.  They  make  and 
embroider  anything  from  abed-spread  to  a shaving-tidy 
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and  all  at  prices  so  moderate,  and  they  send  parcels 
on  approval,  with  a selection  of  traced  and  commenced 
goods  suitable  for  bazaars,  work  societies,  etc. 

If  the  Viyella  Company  want  recommendation  for 
the  most  excellent  wearing  qualities  of  their  stuff,  they 
ought  to  come  to  me.  I have  never  come  across  any- 
thing that  wears  so  splendidly  and  which  though  washed 
incessantly  never  gets  thick  or  shrinks  like  ordinary 
flannel.  As  a shirt  material,  as  well  as  for  underwear 
and  children’s  frocks  it  is  splendid  ; in  fact,  its  uses  are 
manifold.  I have  tried  all  the  different  kinds  of  so- 
called  unshrinkable  flannels,  but  none  have  given  me 
such  entire  satisfaction  as  has  Viyella. 

When  dresses,  etc.,  require  cleaning  or  dyeing  do 
let  me  recommend  everyone  to  entrust  the  same  to  the 
well-known  firm  of  Achille  Serre,  whose  head  office  and 
works  are  situated  at  White  Post  Lane,  Hackney  Wick, 
London,  E.,  and  the  principal  West  End  Branch  at 
263,  Oxford  St.,  W.,  ju.st  by  the  Circus.  This  firm  also 
has  branches  and  agencies  all  over  London  and  the 
provinces.  Mr.  Serre  receives  many  orders  direct  from 
India,  but  in  this  case  recommends  that  he  may  be 
given  carte-blanche  as  far  as  possible,  as  articles  sub- 
jected to  the  rays  of  the  Indian  sun  frequently  be- 
come extremely  tender.  My  readers  will  find  the 
Catalogue  issued  by  this  firm  very  interesting  and  use- 
ful, and  they  should  lose  no  time  in  writing  for  one. 
One  special  point  is  insisted  on  by  Mr.  Serre  through- 
out his  catalogue  and  that  it  is  to  have  goods  cleaned 
instead  of  dyed  unless  they  are  too  faded  to  be  made 
use  of  when  cleaned.  This  I can  heartily  endorse.  A 
space  I must  find  here  to  remind  mothers  that  in  all 
London  nobody  can  excel  Liberty  & Co.  for  their 
children’s  frocks,  coats,  etc.  Everything  from  that  firm 
is  so  artistic  and  so  good,  and  different  to  what  you  will 
get  elsewhere  ; they  have  such  quaint  and  dainty  designs 
after  the  “ Kate  Greenaway,”  “Patience,”  and  original 
Liberty  models.  Then,  again,  for  fancy  ball  costumes, 
both  for  ladies  and  children.  Liberty  can  always  make 
you  something  original,  striking,  and  out  of  the  ordinary. 
I have  such  a respect  for  Liberty  ; they  caused  such  a 
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delicious  upheaval,  and  were  the  means  of  making  us 
as  a nation  so  much  more  artistic,  or  rather  I should 
say,  of  developing  what  was  artistic  in  our  nature. 

I could  write  pages  of  advice  on  the  subject  of  dress,  but 
I think  I had  better  pass  on  now  to  matters  household. 

First  catch  your  hare,  then  cook  him.  In  this  case 
transpose  it  to  first  catch  your  servant  and  then  keep  her. 
The  servant  question  really  is  the  problem  of  the  day. 
There  is  no  doubt,  we  are  in  a transition  age,  but  what 
is,  and  when  is,  the  end  to  be?  Directly  you  arrive  in 
England,  if  you  intend  to  settle  down  in  a house  of  your 
own,  begin  to  look  about  for  domestics,  for  it  will  take 
you  months  to  get  what  you  want.  Put  yourself  in  the 
hands  of  Mrs.  Hunt,  in  Duke  St.,  Manchester  Square, 
as  I know  from  personal  knowledge  that  Mrs.  Hunt’s 
agency  is  not  only  the  largest  agency  in  London,  but 
also  the  best.  I was  interested  lately  to  see  that  this 
agent  had  divided  a sum  of  600  guineas  amongst  a 
number  of  servants  who  had  kept  situations,  in  which 
she  had  placed  them,  for  periods  varying  from  9 to  30 
years,  those  keeping  their  places  the  latter  period,  get- 
ting each  ten  guineas,  which  in  these  days  of  frequent 
change  I am  sure  they  deserved.  Mrs.  Hunt  is  usually 
able  to  find  servants,  whether  they  are  required  for 
London,  the  country,  or  abroad,  and  has  a particularly 
good  selection  of  tested  job  servants  whom  she  is  able 
to  recommend  from  personal  knowledge  and  who  are 
available  at  a few  hours’  notice.  At  a very  large  home 
for  servants  that  Mrs  Hunt  carries  on  in  connection 
with  her-  agency,  servants  from  the  country  are  often 
to  be  found  wanting  engagements.  This  home  is  one  of 
the  sights  of  London  for  any  one  interested  in  the 
domestic  world,  as  it  contains  accommodation  for  a 
hundred  servants,  and  many  thousands  pass  through  it 
every  year.  At  Mrs.  Hunt's  there  are  no  fees  of  any 
kind  to  either  mistress  or  maid  until  after  an  engage- 
ment has  been  effected. 

Then,  as  regards  renting  or  buying  a house,  I believe 
in  consulting  the  best  of  firms  as  they  only  seem  to 
have  the  disposing  of  the  best  of  houses.  Messrs. 
Millar,  46,  Pall  Mall,  have  to  me  been  all  I would  or 
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could  wish,  and  whether  it  is  a case  of  a small  cottage 
or  a mansion,  they  are  equally  courteo  usnd  do  their 
utmost  for  their  clients.  I can  most  thoroughly  recom- 
mend them  as  reliable  auctioneers,  surveyors  and  land 
and  house  agents. 

To  obtain  a perfect  whole,  one  must  first  choose  one’s 
house  most  carefully,  and  then  buy  furniture  to  suit 
that  house  ; indeed,  to  be  a success,  the  furniture  should 
almost  be  designed  for  the  house,  but  this  is  almost 
out  of  one’s  power  in  these  hurrying  days  of  ours, 
when  we  have  almost  forgotten  that  more  haste  makes 
less  speed,  and  that  the  truest  hurry  is  the  one  that 
we  set  about  in  a leisurely  manner.  Few,  I think, 
comprehend  how  much  of  their  comfort  depends  upon 
the  domestic  arrangements  ; kitchens,  and  sculleries 
must  all  be  well  inspected  and  approved  of  before  one 
even  considers  the  drawing-rooms  and  bedrooms,  that 
is  to  say,  if  one  wants  peace  in  the  house,  and  above 
everything  else  before 'you  take  a house,  insist  upon 
having  a good  kitchen  range,  if  possible  an  “ Eagle.” 
There  are  none  to  compare  with  them.  I must  find  space 
to  say  here  a few  words  in  their  px'aise  and  to  point  out 
their  many  advantages,  as  they  are  without  doubt  the 
most  economical,  effective,  and  durable  cooking  ranges 
yet  made.  Their  economy  in  fuel  is  enormous.  They 
require  no  brickwork  flues  round  the  ovens,  — they  can 
be  used  with  either  close  or  open  fire—  the  size  of  the 
fire  can  be  increa.sed  or  diminished  as  required.  Roast 
perfectly  in  front  of  fire.  The  flues  of  the  pastry  ovens 
are  so  arranged  that  the  ovens  can  he  heated  equally 
in  all  parts,  or  an  excess  of  heat  turned  on  to  top  or 
bottom.  This  is  most  essential  for  pastry  baking.  In 
fact  they  are  ideal  ranges.  Then  again  this  firm  has 
such  splendid  fire  grates,  constructed  upon  an  entirely 
different  principle  to  any  other  form  of  grate  yet  intro- 
duced. This  firm  issues  a catalogue  describing  every- 
thing so  fully  that  I cannot  do  better  than  to  advise 
you  to  send  to  them  for  one,  or  better  still  to  go  and 
inspect  all  their  goods  at  No,  127,  Regent  St. 

To  those  about  to  furnish  I can  specially  recommend 
Messrs.  Bartholomew  and  Fletcher  of  217,  Tottenham 
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Court  Road.  They  have  tlie  very  highe.sb  reputation 
for  work  of  sound  constitution  and  original  design 
and,  what  is  also  a great  attraction  for  tho^e  of  mode- 
rate means,  their  prices  are  exceptionally  reasonable 
for  the  class  of  work  they  do.  Take  for  instance  the 
“ Glenworth  ” bedroom  suite  in  fumigated  solid  oak 
with  large  wardrobe,  dressing  chest,  double  washstand 
with  tiled  top  and  back,  and  chairs,  the  price  of  which 
is  only  £18  ; also  several  .smaller  .sets  of  similar  make 
from  £1 1-10-0.  They  have  many  very  attractive  and 
quaint  sideboards  from  £6-10-0,  one  especially  took 
my  fancy,  the  “Dominica”  with  quaint  leaded  light  door 
and  polished  metal  hinges, plates  and  handles,  the  price  of 
which  is  only  £9-15-0.  Then  they  have  some  beauti- 
ful reproductions  of  Chippendale  and  Steraton  inlaid 
sideboards  from  £7-10-0  to  £15-15-0. 

They  also  have  a wonderful  collection  of  old  Queen 
Ann,  Chippendale  and  Steraton  furniture  at  prices  far 
below  the  usual  antique  dealers.  I also  saw  a large 
quantity  of  old  oak  Welsh  dressers  from  £l0  to  £20,  with 
other  verv  old-world  looking  pieces  of  old  oak,  such  as 
chests,  settles,  cupboards,  corner  cabinets,  etc.  There  is 
also  one  very  great  advantage  at  Bartholomew  and 
Fletcher’s,  which  is,  you  are  allowed  to  examine  their 
stock  and  walk  round  without  being  pestered  to  buy. 
For  carpets,  1 advise  the  Abingdon  Carpet  Co., 
Abingdon-on  Thames,  as  they  have  them  to  suit  all 
purses,  from  cord  carpets,  costing  only  a few  shillings, 
to  the  nicest  of  velvet  pile  ones  costing  pounds. 

Messrs.  Hampton,  Pall  Mall,  East,  can  also  always 
be  relied  on  for  carpets,  rugs,  etc.  Messrs.  Wallace, 
too,  of  151,  Curtain  road,  have  always  a nice  selection. 

Then  for  curtains,  loose  coverings  and  draperies  go 
to  Liberty.  You  will  find  them  as  moderate  as  an}* 
other  firm,  and  their  designs  are  copyright,  many  being 
by  well-knowm  and  eminent  artists,  and  all  have  been 
produced  under  Messrs.  Liberty’s  direction  and  super- 
vision. The  wide  range  of  choice,  contains  a collection 
of  novelties  not  obtainable  in  the  usual  trade  channels 
and  affords  a practical  demonstration  of  the  develop- 
ment of  British  art.  The  rich  and  beautiful  colourings- 
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are  those  first  introduced  by  Messrs.  Liberty  in  1879, 
and  since  adopted  as  the  basis  for  the  best  work  in 
textile  fabrics  throughout  the  civilized  world.  Then 
again  Liberty’s  Tapestries  are  lovely,  and  so  durable,  and 
are,  I think,  less  costly  than  any  other  make.  In  every 
age  tapestry  has  been  a necessary  and  most  invaluable 
auxiliary  of  all  important  schemes  for  interior  de- 
coration. In  periods  of  decline  in  art  and  perversion 
of  good  taste,  the  fabrics  produced  were  poor  both  in 
design  and  colouring,  and  became  less  and  less  attrac- 
tive and  desirable.  But  since  the  revival  of  the  do- 
mestic art,  in  which  the  influence  of  Liberty  & Co. 
has  accomplished  so  large  a share,  the  beauty  of 
tapestry  has  increased  year  by  year.  Messrs.  Liberty 
will  send  patterns  and  sample  lengths,  post  free,  but  a 
visit  to  their  most  tempting  and  artistic  of  shops  is  to 
be  preferred. 

For  curtains  for  bedrooms,  bedspreads,  and  toilet 
covers,  I like  Harris’  (25,  Old  Bond  St.),  art  linens.  The 
curtains  to  hang  to  the  sill  only  and  to  be  hemstitched 
all  round,  this  Harris  will  do  for  you.  You  will  see 
such  lovely  things  if  you  look  in  at  No.  25. 

For  all  household  linen,  Walpole,  who  has  shops  in 
89,  New  Bond  street;  102,  High  street,  Kensington;  182, 
Sloane  street;  and  6,  Onslow  Place,  S.  Kensington,  is  the 
firm  I always  uphold.  I do  not  believe  in  sending  to  Ire- 
land, as  it  means  purchasing  from  patterns.  At  Walpole’s 
you  can  see  everything  all  round  you,  and  such  a fascina- 
tion has  house  linen  for  the  feminine  mind  that  it 
is  a real  treat  to  see  so  many  things  exactly  what  we 
have  long  wished  to  possesss  spread  out  before  one  by 
Messrs.  Walpole’s  courteous  assistants.  Nothing  seems 
too  much  trouble  to  them  and  they  seem  to  take  quite 
a personal  interest  in  the  filling  of  one’s  linen  press. 
Handkerchiefs,  blankets,  quilts,  carriage  and  travelling 
rugs  can  all  be  purchased  from  Messrs.  Walpole,  and 
they  will  embroider  your  name  or  monogram  at  .such 
reasonable  charges. 

For  glass,  China,  crocker}’-,  etc.,  Messrs.  Goode,  of 
South  Audley  street,  have  no  equal.  To  describe  the 
beauties  of  their  China  would  uced  a chapter  to  itself. 
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I have,  I think,  been  round  nearly  every  “ China 
shop”  in  town,  and  the  one  that  captivated  me  most 
was  the  one  in  South  Audley  street.  Goode  (k  Co. 
certainly  have  the  happy  knack  of  being  able  to  ob- 
tain thing.s  exclusive,  for  nowhere  els^  did  I see  China 
and  pottery  like  theirs.  Their  Weyms  pottery  is  so 
uncommon.  Then  again  all  their  bi-metal  goods  By 
the  way,  these  goods  are  the  dernier  cri  for  wedding 
presents. 

For  artistic  metal  \Vork  of  all  kinds,  especially  lamp.s 
and  electric  light  fittings,  W.  A.  S.  Beo-son  k Co.,  of 
83,  New  Bond  Street,  have  a world-wide  reputation. 
Mr.  Benson  is  his  own  designer,  and  has  done  much 
in  conjunction  with  the  Morris  movement  to  put 
English  applied  art  on  the  high  platform  which  it 
now  occupies.  He  is  still  a comparatively  young  man, 
although  it  is  nearly  20  years,  on  quitting  Oxford,  he 
started  a studio  in  Kensington  for  the  production 
of  a new  style  of  metal-work.  It  was  in  connection 
with  lamps  that  his  fame  first  spread,  and  it  is  remark- 
able that  no  other  lamps  have  appeared  to  rival  his 
graceful  and  yet  severely  mechanical  forms.  When 
electric  light  came  in  Mr.  Benson  was  one  of  the  first 
to  foresee  its  artistic  possibilities,  and  the  electrical  show- 
rooms of  the  Company  to- day  are  quite  a beautiful  sight. 
Besides  lamps  and  electric  fittings  Messrs.  Benson 
manufacture  a very  large  range  of  useful  and  decora- 
tive utensils.  From  them  you  can  get  the  daintiest  tea 
or  coffee  suites  with  lamp,  in  either  copper  or  electro- 
plate. Entree  dishes  of  graceful  shapes,  hot-water  urns, 
hot  stands  (the  sluggard’s  joy)  for  the  breakfast  table, 
fire  screens,  toilet  and  writing-table  sets,  flower  bowls 
and  vases,  cake  stands,  dessert  aiid  bon-bon  dishes  and 
candlesticks  for  every  purpose,  with  all  this  variet}-  to 
choose  from  each  article  in  itself  ta  work  of  art ; it  is 
not  to  be  wondered  at  that  Benson  has  acquired  a 
good  name  as  a place  to  go  to  for  wedding  and  other 
presents.  The  Company  issue  what  it  calls  a wedding 
present  circular.  The  last,  but  not  the  least,  of  Benson’s 
productions  are  the  well-known  “jacketed”  jugs  for 
keeping  water  hot.  TheSe  can  be  had  both  in  table  and 
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bedroom  sizes,  and  also  in  fancy  shapes.  Tea  and 
coffee  pots  are  also  made  with  jackets,  and  are  prefer- 
able to  the  old  fashioned  and  out-of-date  “cosy,” 
whilst  for  tra%’ellers  and  sportsmen  a very  convenient 
form  has  been  designed  with  a screw-down,  water-tight 
lid.  The  principle  is  that  the  jacketed  lining  tends  to 
keep  the  contents  at  the  same  temperature,  instead  of 
letting  the  heat  radiate  off  into  the  air,  and  this  will 
also  serve  in  an  opposite  way  to  keep  things  cool,  so 
that  the  Benson  jacketed  vessels  include  an  ice-pail, 
which  keeps  ice  solid  on  a hot  day  in  quite  a remark- 
able manner.  The  vessels  can  be  seen  in  operation  and 
tested  at  Benson  & Co.’s  showrooms.  For  all  kitchen 
utensils  Messrs.  Adams,  57,  Hay  Market,  London, 
S.W.,  will  be  found  as  good  as  any. 

For  cutlery,  of  course,  Messrs.  Burnand  Booth,  West- 
minster Works,  Arundel  Street,  Sheffield.  Filters,  there 
is,  I think,  only  one  kind  I can  honestly  recommend, 
and  that  is  both  for  England  and  for  India — the 
Pasteur-Chamber  land.  The  necessity  for  a filter  lies  in 
the  fact  that  both  water  and  milk  are  liable  to  contain 
the  germs  of  infectious  diseases,  such  as  enteric  fever, 
cholera,  malaria,  etc.  Most  of  this  danger  is  removed 
by  boiling  them  ; but  the  difficulty  is  to  ensure  that 
they  have  actually  been  brought  to  the  boil.  In  the  case 
of  milk  no  other  precaution  is  possible  ; it  is  therefore 
of  the  greatest  importance  to  see  that  the  milk  comes 
from  a clean  dairy,  with  healthy  cows,  and  is  kept  in 
scrupulously  clean  vessels  protected  from  flies,  mosqui- 
toes, etc.  Water  can  be  freed  from  all  risk  of  infectious 
disease  by  passing  it  through  a Pasteur  filter.  Where 
there  is  a water-supply  under  pres.sure,  or  a tank  at 
a little  height  from  the  room  in  which  the  filtered 
water  is  to  be  drawn  off,  the  kind  of  filter  known  as  a 
pressure  filter  is  preferable,  and  should  he  connected 
with  a reservoir  into  which  the  filtered  water  may 
trickle  ; this  resei’voir  should  be  closed,  and  means  for 
filtering  the  air  which  is  admitted  to  it  should  be 
provided.  The  advantage  of  such  a filter  is  that  it  fills 
itself  and  the  risk  of  a servant  forgetting  to  fill  the 
filt.er,  and  bringing  unfiltered  water  to  conceal  his 
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neglect  is  avoided.  Where  there  is  no  supply,  or  ele- 
vated cistern,  it  is  well  worth  the  trouble  for  the 
mistress  to  see  the  filter  filled  herself  twice  a day. 
Dealers  are  apt  to  substitute  imitations  of  the  Pasteur 
filter  under  some  revolving  Pasteur’s  name,  but  the 
genuine  filter  worked  out  and  authorized  by  Pasteur 
. is  known  by  his  name  and  that  of  Dr.  Chamberland, 
and  no  reliance  can  be  placed  upon  imitations. 

While  on  the  subject  of  infectious  diseases,  etc.,  I 
must  write  strongly  on  the  subject  of  disinfectants. 
These  must  be  used  for  drains,  etc.,  and  the  daily 
flushing  of  the  same  should  l;e  seen  to  by  every  mistress 
of  a house  and  not  left  to  the  servants.  Perhaps  the 
best  disinfectant  of  all  is  Sanitas.  It  is  to  be  had  in 
various  forms,  fluids,  powders,  oil,  soaps,  etc.,  and  they 
are  now  employed  by  the  Sanitary  Officers  of  most 
Local  Boards  of  Health,  as  the  best  agents  they  can 
use  for  the  prevention  of  the  spread  of  infectious  and 
contagious  diseases.  Many  of  the  well-known  bacterio- 
logists have  established  the  fact  that  ver}’’  minute 
proportions  of  “ Sanitas  ” fluid,  “ Sanitas  ” oil,  and 
“ Sanitas  ’ emulsion  suffice  to  quickly  destroy  the 
microbes  of  cholera,  diphtheria,  typhoid  fever,  pneu- 
monia, measles,  glanders,  etc.  It  has  also  been  shown 
that  the  vapour  of  Sanitas  oil,  as  generated  from  the 
“ Sanitas  ” disinfecting  fumigator,  has  a most  destruc- 
tive action  on  the  germs  of  disease.  MTien  used  for  fumi- 
gating sick  rooms,  these  experiments  show  that  a short 
time  serves  to  destroy  all  the  germs  that  are  present 
in  the  air.  Some  people  contend  that  no  chemical 
preparation  can  act  as  a disinfectant,  unless  it  be 
poisonous  to  man.  It  must  strike  even  the  most  igno- 
rant, that  there  is  no  connection  between  the  two 
qualifications.  Poisonous  disinfectants  are  absolutely 
inadmissible,  whenever  their  use  can  be  dispensed  with, 
on  account  of  the  danger  involved  l>y  their  use.  Other 
substances  are  disqualified  b}'  reason  of  the  ruinous 
stain  which  they  impart  to  linen,  bedclothes  and  furni- 
ture, and  others  again  on  account  of  their  unpleasant 
odour,  or  corrosive  properties.  All  these  difficulties  have 
been  removed  by  the  discovery  of  the  Sanit^is  products 
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which  kill  all  disease  germs,  act  both  as  oxidants  and 
antiseptics,  are  non-poisonous  and  give  no  stain  ; more- 
over they  are  of  an  agreeable  fragrant  character  and 
constitute  natural  disinfectants.  Every  one  should 
write  to  the  Manager  of  the  Sanitas  Company,  Limited, 
Letchford’s  Buildings,  3,  Colt  Lane,  Bethnal  Green, 
London,  E.,  for  their  price  list  and  for  their  booklet 
“ How  to  Disinfect.” 

For  all  kitchen  utensils  Messrs.  Adams  & Sons,  57, 
Hay  Market,  London,  S.  W.,  will  be  found  as  good  as 
any  other  firm  or  Messrs.  Loveridge,  Merridale  Works, 
Wolverhampton,  whose  specialties  are  domestic  ironmon- 
gery of  all  kinds.  The  latter  though  are  manufacturers 
only,  and  supply  the  articles  they  make  to  furnishing 
ironmongers  in  quantities  and  not  singly  to  individual 
purchasers.  The  laundry  bill  is  what  becomes  a perfect 
nightmare  to  us  who  come  from  India,  where  we  can 
indulge  in  clean  linen  ad  lib  without  any  extra  expendi- 
ture. In  England  the  washing  bill  can  be  reduced  to  a 
minimum  if  one  of  Key  worth's  (35,  Tarleton  Street, 
Liverpool),  “ Dolly  ” washers,  mangles,  and  wringing 
machines  is  invested  in.  The  “Dolly”  washer  is  so 
simple  in  construction,  that  any  one  can  use  it,  without 
any  fear  of  any  damage  to  the  contents  of  their  ward- 
robe and  linen  press.  It  possesses  the  undoubted  ex- 
cellence of  efficiency  as  a washer,  with  non-liability  to 
derangement.  Possessing  such  a machine,  and  using  with 
it  “ Sunlight  ” soap,  and  Scrubb’s  cloudy  ammonia,  the 
weekly  laundry  bill  need  not  be  in  the  least  a source 
of  worry,  and  it  soon  pays  its  cost. 

I may  also  take  tiiis  opportunity  to  mention  Messrs. 
Keyworth’s  “Acme”  Revo-Evolvo  and  lobster  back 
cowls.  A smoky  chimney  cau.ses  such  havoc  in  a house, 
and  is  often  so  difficult  to  remedy,  but  in  nearly  every 
case  it  can  be  remedied  by  one  of  the  above  cowls. 
In  most  cases  the  “Acme”  will  prove  efficient.  With 
Messrs.  Keyworth  it  is  a case  of  “ no  cure,  no  pay,” 
and  they  will  refund  your  money  if  their  cowl  proves 
unsuccessful,  provided  it  is  returned  to  them  carriage 
•paid  within  one  month  of  delivery.  Also  I may  mention 
their  ventilating  and  heating  system.  Their  “Acme” 
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system  of  ventilating  consists  of  louvres  curved  in  a 
most  ingenious  way,  by  which  the  atmosphere  acting 
on  them  causes  a suction,  and  so  draws  all  the  foul  air 
out  of  any  building  or  place,  avoiding  down 
draughts.  Their“splerical  ” patent  ventilator  is  a further 
improvement,  in  exhausting  foul  air  from  buildings, 
railway  carriages,  ships,  etc.,  and  it  is  important  to  note 
that  it  is  spark,  wave,  and  weather  proof,  and  are 
being  largely  adopted  by  Indian  and  other  railway.s, 
H.  M.  Admiralty  and  other  Government  department-s, 
leading  architects  etc.  It  is  very  neat  and  compact 
as  well  as  efficient  and  meets  a long-felt  want. 

For  plate,  etc.,  Mappin  and  Webb  still  hold  their  own. 

Floor  stain  should  be  purchased  from  Messrs.  Jackson, 
High  street.  Borough,  E.  It  is  ready  prepared  in  a big  tin 
jar  and  with  the  right  sort  of  vessel,  which  they  supply, 
this  is  soon  put  on.  When  dry,  it  should  be  well  and 
thoroughly  polished  with  beeswax  and  turpentine ; 
after  which  a weekly  rub  with  Sanitas  floor  polish,  pro- 
cured from  the  Sanitas  Co  , Bethnal  Green,  will  continue 
to  keep  it  in  good  order.  For  wall  papers,  Knowles  and 
Co.,  64,  King’s  Road,  Chelsea,  S.  W.,  have  a world-wide 
reputation  ; they  have  the  largest  show-rooms  in  London, 
and  their  designs  are  so  artistic  and  designed  by  the 
best  of  artists. 

Household  Daily  Wants.— Eiach  town  or  village  can 
supply  us  with  most  of  them,  but  I may  as  well 
recommend  a few  firms  and  their  specialities. 

English  bread  and  butter  is  what  we  all  enjoy  most 
when  we  come  home.  Good  bread  is  obtainable  every- 
where in  England,  but  I cannot  say  the  same  of  butter. 
I have  found  it  very  difficult  in  many  counties  to 
procure  good  butter,  and  always  send  to  Ireland  for 
mine.  Mrs.  Johnstone,  Bawnboy  House,  Bawnboy  Co., 
Cavan,  sends  me  my  weekly  supply,  and  no  butter  to 
equal  it  can  be  had  in  England.  It  comes  by  Parcel 
Post,  in  such  a tempting-looking  block,  and  never 
seems  to  “ go  soft  ” like  the  English  butter.  During  the 
last  eight  years  Mrs.  Johnstone,  who  is  bej'ond  question 
one  of  the  most  successful  exhibitors  in  Ireland,  obtained 
prizes  at  the  Great  Agricultural  Show,  Islington,  the 
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Bray  Industrial  Exhibition,  the  Royal  Dublin  Society  s 
she  ws,  including  2nd  prize  at  the  Bray  Exhibition  in 

1892,  and  two  first  prizes  at  the  same  Exhibition  in 

1893.  If  I mistake  not  Mrs.  Johnstone’s  creamery  is 
the  only  one  of  its  kind  in  Ireland  as  a private 
undertaking,  and  this  lady  has  brought  it  to  its 
present  perfection  chiefly  by  her  own  enterprise 
and  exertions.  She  uses  Lavat’s  separators,  and  the 
farmers  around  are  glad  to  have  such  a good  customer 
for  their  milk  so  convenient  to  them,  for  in  addition 
to  her  own  home-farm  Mrs.  Johnstone  is  obliged  to 
lean  on  her  neighbours  for  supplies.  The  Bawnboy  and 
Ballyconnell  country  has  always  been  noted  for  its 
butter-producing  qualities,  the  herbage  being  so  sweet 
and  nutritious.  The  cream  is  sent  out  in  tins,  and  like 
the  butter  is  delicious.  For  those  who  live  in  the 
country  where  supplies  are  limited  and  not  of  the  best, 
Mr.  William  Bowron,  279,  Edgeware  Road,  W.,  will  be 
found  an  excellent  penson  to  send  to  for  supplies.  He 
is  noted  for  high  class  pre/visions,  and  his  special  hampers 
are  most  convenient ; they  range  from  25/-  to  6/6  each. 
For  25/-  one  can  have  a haunch  of  venison,  a brace 
of  black  game,  a brace  of  partridges,  a brace  of  gi'ouse, 
a brace  of  guinea-fowls  and  6 pigeons.  His  other 
hampers  at  21/,  15/,  10/6,  and  6/6  are  all  equally  good 
and  moderate  in  price,  and  all  orders  over  5/  are  sent 
carriage-free  in  the  United  Kingdom.  His  bacon,  hams 
cheese,  etc.,  etc.,  are  all  to  be  depended  upon.  He  will  be 
found  equall}'  convenient  for  those  living  in  London, 
as  his  cars  deliver  three  times  daily  within  a four-mile 
radius.  The  Arm}’  and  Navy  Stores  are  a great  stand- 
by to  many  of  us,  but  to  those  who  are  neither  members 
nor  subscribers,  I can  in  every  way  recommend  Messrs. 
Shoolbred,  whose  prices  are  the  same  as  all  the  stores, 
and  every  thing  from  that  old  and  well-established 
firm  can  be  relied  on.  For  those  who  prefer  to  bake 
their  own  bread  and  make  their  own  cakes.  Brown  and 
Poison’s  Paisley  flour  will  make  home-baking  a pleasure  ; 
also  I cannot;  too  highly  recommend  both  their  Paisley 
and  Corn  flours  for  general  household  use.  I myself  have 
found  them  most  invaluable ; with  their  aid  numerous 
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and  most  appetizing  dishes  can  be  easily  made  up.  I 
would  strongly  advise  all  who  have  housekeeping  to  do 
to  send  two  penny  stamps  to  Messrs.  Brown  and  Poison, 
Paisley,  for  their  two  little  books,  viz.,  “ How  to  make 
Comnaon  Vegetables  more  inviting”  and  their  “General 
Recipe  Book.  They  contain  close  upon  one  hundred 
recipes,  which  will  be  found  of  the  greatest  help  when 
one  is  at  a loss  to  know  what  to  order  for  the  next 
meal.  Messrs.  Bird  & Co.’s  specialities  are  also  a great 
aid  to  housekeeping.  Their  custard  powders  are  deli- 
cious. Everyone  should  write  for  samples,  and  for  their 
book  of  recipes  to  Messrs.  Bird,  Devonshire  Works, 
Floodgate  Street,  Birmingham. 

It  is  rather  the  fashion  to  uphold  German  and  other 
makes  of  cocoa,  but  for  purity  and  excellence  none  can 
really  compare  to  Cadbury’s.  None  of  the  foreign  cocoas 
will  be  found  to  be  as  good  or  so  economical  as  Cad- 
bury’s. Chivers’  jellies  are  delicious,  either  alone, 
or  mixed  with  tinned  or  fresh  fruit. 

For  jams  let  everyone  who  wants  this  of  the  best, 
order  their  supplies  from  the  Tiptree  Farm,  Elvedon, 
Essex. 

Hugon’s  suet  should  always  be  used  instead  of  suet 
from  the  butchers.  It  is  pure,  wholesome,  and  most  eco- 
nomical to  use. 

As  regards  wines,  etc.,  I will  not  venture  to  ad\nse 
as  everyone  has  their  own  special  wine  merchant,  to  whom 
they  send  for  their  supplies,  and  in  whom,  as  in  their 
doctor,  they  put  implicit  trust.  But  let  me,  for  the  sake 
of  supporting  some  industry  as  well  as  for  the  benefit 
of  the  human  frame  divine,  write  a few  words  in  praise 
and  recommendation  of  that  most  health-giving  and 
perfectly  delicious  beverage,  cider.  The  Times,  Lancet, 
Country  Gentleman,  and  other  papers,  have  of  late  gone 
thoroughly  into  this  question,  entirely  from  a medicinal 
side.  It  has  been  clearly  demonstrated  that  nothing 
is  so  wholesome  for  men  or  women. 

No  fermented  beverage  is  so  nearl}’^  non-alcoholic  as 
cider  when  manufactured  in  a state  of  entire  puritv', 
which  is  proved  to  be  a certain  antidote  to  gout,  obesity 
and  rheumatism.  Devonshire  ciders  are  admitted  to 
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surpass  all  others  in  delicacy  and  finesse.*  Messrs.  White- 
way, of  Whimple,  Devonshire,  whose  reputation  for 
ciders  have  circulated  throughout  India,  in  all  the  prin- 
cipal towns,  have  attained  a perfection  in  their  brands 
ahead  of  all  other  makes,  and  those  wishing  to  find  a 
perfect  substitute  for  Champagnes  at  a far  lower  cost,  will 
benefit  their  health  and  pockets  considerably  by  writing 
for  Whiteway’s  interesting  booklet  (free),  in  which  medi- 
cal testimonials  of  great  importance  and  full  details  of 
the  industry  are  vouchsafed.  Every  one  partaking  of 
cider  moreover  is  assisting  home  agriculture  and  doing 
something  towards  maintaining  the  rural  population 
which,  sad  to  see,  is  dwindling  little  by  little,  threatening 
to  disappear  in  time  almost  altogether  from  our  country 
villages.  The  address  is  H.  Whiceway  &,  Co.,  Whimple, 
Devon.  The  London  Branch,  22,  Albert  Embankment, 
S.  W. 

For  the  cup  that  cheers  but  does  not  inebriate  let 
all  send  direct  to  the  garden  for  their  tea.  It  is  better 
in  every  way  to  do  so,  being  a saving  to  one’s  pocket. 
Mr.  Collinson,  of  the  Mahalderam  Tea  Estate,  Kurseong 
P.  0.,  Darjeeling  and  Himalayan  Railway,  India,  will 
send  home  his  delicious  teas  in  any  quantity  at  prices 
which  will  compare  most  favourably  with  store  and 
shop  prices. 

Goddard’s  Plate  Powder,  Globe  metal  Polish,  Nixey’s 
Blacklead,  etc.,  Wellington  Knife  Polish,  Day  and 
Martin’s  Blacking  will,  of  course,  have  their  place 
in  every  store-room. 

For  farmyard  use  no  preparations  can  equal  those 
manufactured  by  Messrs.  Spratt,  24,  Fenchurch  Street, 
London,  E.C.  Their  poultry  and  chicken  meals 
are  everything  they  should  be,  whilst  their  Dogcakes, 
Rodhim  Hound  Meal,  etc.,  are  already  so  well  known 
that  I need  write  nothing  further  about  them. 

Then  for  our  gardens  Fiddler  & Co.,  Reading,  will  be 
found  to  be  so  much  cheaper,  and  quite  as  good  as  any 
other  firms  as  seedsmen  ; while  as  potato-growers 
they  take  the  topmost  place  on  the  ladder  of  fame. 
Their  strawberry  plants  and  rhubarb  are  to  be  dt-pended 
on,  and  I also  advise  everyone  to  send  to  them  for  all 
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gardening  implements.  For  rose  trees  F.  Cant  <k  Co.,  of 
the  Braiswick  Rose  Gardens,  Colchester,  have  the  most 
lovely  selection,  and  everything  from  them  will  prove  a 
success  and  be  a delight  to  the  purchaser.  They  have 
taken  prizes  and  medals  galore  for  their  roses.  Messrs. 
Shilling  (fe  Co.,  Winchfield,  Hants,  are  also  well-known 
as  dependable  nurserymen,  and  many  things  of  beauty 
are  to  be  had  from  them. 

Messrs.  Ransome,  Sims  and  Jeffries’  lawn  mowers, 
rollers,  etc.,  are  among  the  best  made  and  can  always 
be  relied  on. 

Having  now  written  fully  in  connection  with  the 
different  subjects — as  stated  at  the  heading  of  the 
chapter — I will  now  close,  trusting  that  the  information 
may  prove  of  use  and  be  of  help  to  many  of  your 
readers. 
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Lettuce  Salad 
Madras  ,, 

Nasturtium  ,, 

Norwegian  ,, 

Potato  ,, 

,,  ,,  German  Recipe 

,,  ,,  Swiss  Recipe 

Russian  ,, 

Salad  Dressings,  Nos.  1 to  8... 
Sardine  Salad 
Shrimp  ,, 

Sj'dney  Smith’s  Recipe 
Tasty  Salad 
Tomato  ,, 

Vegetable  ,, 

West  Indian  Salad 


63 
65 

65 

66 

64 
6.3 
62 

65 
61 
60 
60 
61 
61 
57 

66 
66 

59 
64 
64 

60 
62 


Scones,  Muffins,  etc 


Breakfast  Cakes  ... 

...  90 

Rolls  , ... 

...  89 

Butter-Milk  Scones 

...  90 

Crumpets 

...  91 

Drop  Scones 

...  89 

French  Rolls 

...  93 

Girdle  Cakes 

...  90 

Hot  Scones 

...  92 

Indian  Corn  Muffins 

...  93 

Milk  Scones 

...  94 

Muffins  ... 

...  91 

Oat  Cakes 

...  91 

Oven  Scones 

..  92 

Potato  Scones 

...  93 

Soda  Loaf 

...  92 

Spiced  Beef,  Cubed 

Tongues, 

ETC. 

Mutton  Ham,  No.  1 

...  98 

,,  M ,,  2 

Ox  Tongue,  Cured 

...  99 

...  98 

Spiced  Beef,  No.  1 

...  97 

0 

> ' ’>  n ^ 

...  97 

CHEESES. 

C^eam  Cheese,  No.  1 

>»  y> 

...  4.o9 
...  459 

Green  Butter  Cheese 

...  461) 

Sweet  Chkese.s. 

Aloobokara  Cheese 

4.55 

Apple 

455 

Apricot  ,, 

4.56 

Cape  Gooseberry  ... 

4.57 

Guava  Cheese,  No.  1 

4.56 

2 

456 

Tipparee  ., 

457 

Vegetable  arrow 

457 

CHOTI  HAZRI  DISHES 

Bacon  and  Egg  Pie 

/ 

,,  „ Potato  Rolls 

11 

,,  Fried 

12 

,,  Omelette 

5 

,,  Sandwiches... 

10 

,,  Toast 
Dainty  Dicks 

11 

11 

Cold  Tongue  Toast 

12 

Egg  and  Bacon  Pie 

7 

,,  .,  Potato  Croquette.s 

9 

,,  Balls 

6 

Eggs  h la  Dholi 

8 

,,  ,,  MMtre  d’hotel 

6 

,,  ,,  Saint  Male 

3 

,,  and  Dry  uince 

5 

,,  aux  Beurre  ... 

8 

,,  in  Brown  Butter 

9 

,,  Poached 

4 

,,  ,,  and  Ham  Toast 

10 

,,  ,,  with  Cream  ... 

3 

.,  Roasted 

7 

,,  Scrambled 

6 

,,  Stewed 

7 

,,  with  Mushrooms 

8 

Fish  k la  St.  Servain 

13 

,,  Sardines,  broiled 

13 

,,  ,,  Pie 

13 

,,  Omelette 

5 

Ham  and  Potato  Omelette  ... 

5 

,,  Fried  with  Sherry 

12 

,,  Omelette 

4 

,,  Toast  and  Poached  Eggs 

10 

(Eufs  h la  Dholi  ... 

8 

,,  aux  Beurre  ... 

8 

Omelette,  Bacon  ... 

5 

Egg  ... 

4 

.,  Fish  

5 

,,  Ham  ... 

4 

,,  Ham  and  Potato 

5 

Ox  Eyes  ... 

10 

Poisson  k la  St.  Servain 

13 

Potato  and  Egg  Cixx^uettes 

9 

,,  ,,  Ham  Omelette  ... 

5 
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Rumble  Tumble  ... 

Paije. 
,.  6 

Sardines,  Broiled  ... 

..  13 

,,  Pie 

..  13 

,,  with  Cayenne  Pepp 

er  12 

Savoury  Bread  Pie 

..  14 

CHUTNEYS. 

Aligarh  Tomato  Chutney  . . 

..  418 

Aloobokara  ,, 

,.  420 

Apple  ,, 

..  421 

Canadian  Tomato  ,, 

..  415 

Cape  Gooseberry  ,, 

420 

Dholi  Tomato  ,, 

..  415 

Lime  ,, 

..  423 

Mango  ,,  No.  1 

421 

„ No.  2 

422 

Mofussil  ,, 

. 416 

Peach  ,,  No.  1 

419 

„ „ No.  2 

419 

Plum  ,, 

..  420 

Tamarind  ,, 

..  422 

Tipparee  , , 

..  420 

Tomato  . ,, 

..  417 

. ? » ^ I 

and  Horseradish 

Chutney  417 
and  Tipparee  „ ...  418 


Daily  oil  fresh  Chutneys. 


Coeoanut 

...  425 

Cucumber 

...  425 

Fresh  Apple 

...  426 

,,  Tomato 

...  425 

Mashed  Potato 

...  425 

Plantain 

...  425 

COOKERY  FOR  INVALIDS. 

Almond  Milk 

...  515 

Arrowroot 

...  515 

„ Jelly  ... 

,,  made  with  Milk 

...  516 

515 

Baked  Milk 

...  516 

Barley  Gruel 

...  516 

,,  Milk 

...  517 

Beef  Tea 

..  517 

,,  ,,  quickly  made 

...  517 

Bread  Jelly 

...  518 

Broth,  Chicken 
,,  quickly  msule 

...  518 

..  518 

Chicken  Jelly 

...  519 

„ Panada  .. 

...  519 

,,  Soup 

...  519 

Cream  of  Tartar  Drink 

...  529 

Egg  Wine 

..  520 

Iceland  Moss  Jelly 

Pw/e. 
...  520 

Invalid  Jelly 

...  521 

Isinglass  Milk 

...  .521 

Jelly,  Arrowroot  ... 

...  516 

,,  Bread 

...  518 

,,  Chicken 

...  519 

,,  Iceland  Moss 

...  520 

,,  Invalid 

..  521 

• ,,  Rice 

...  523 

, , Strengthening 

...  524 

Lemonade 

...  521 

Milk  & Flour 

...  522 

,,  k Suet 

...  522 

,,  Baked 

...  516 

,,  Barley 

...  517 

,,  Rice 

..  523 

Port  Wine  Mixture 

...  522 

Rice  Jelly 

...  523 

,,  Milk 

...  523 

,,  Water 

...  528 

Sago  Posset 

...  524 

Soup,  Chicken 

...  519 

Strengthening  Jelly 

...  524 

CUPS,  PICK-ME-UPS, 

ETC. 

Banana  Cup 

...  504 

Behar  Pick-me-up... 

...  505 

Champagne  Cup  ... 

...  499 

Cider  ,, 

...  499 

Claret  ,,  No.  1 

...  500 

No  2 

»1  5) 

...  500 

,,  Kummel 

...  500 

Clinguers 

, , 501 

Fife  Wedding  Cup 

...  501 

Gin  Fig  ... 

...  501 

,,  Mint  Julep  ... 

...  502 

„ Sling 

...  502 

Kumaon  Cup 

...  502 

Negus 

...  503 

Pigsticker’s  Cup  ... 

...  503 

Plantain  Cup 

...  504 

Shandy  Gaff 

...  504 

Sherry  Cobbler 

...  504 

„ Milk 

...  505 

Spanish  Lemonade 

...  505 

DIFFERENT  WAYS  OF 
COOKING  POTATOES  AN 
OTHER  VEGETABLES. 
Potatoes, 

Green  Potato  Loaf  ..  70 

Pommes  de  terre  a la  Creme 
})  ,}  ))  ,,  ,,  Reine  ...  09 


580 


INDEX. 


Pa(je. 

Pommes  de  terro  ti  la  Victorine69 


>i  ),  I)  aiiGratin...  72 
Potato  fUssoles  ...  ...  70 

„ Shape  ...  ...  70 

,,  Souffle  ...  ...  69 

Potatoes  a la  Maitre  d’hotel  71 
„ Broiled  ..  ...  73 

,,  Fried  whole  ...  73 

,,  Roasted  ...  ...  72. 

,,  Stuffed  ...  72 

,,  with  Ham  ...  71 

,,  ,,  Vermicelli  ...  72 

,,  Young  with  Butter  68 


Other  Veffetables. 


Artichokes  ...  ...  76 

A.sparagus  ...  ..  74 

,,  a la  Romaine  ...  75 

„ Fried  ...  ...  74 

,,  Stewed  ...  7,5 

Beetroot,  Boiled  ...  ...  77 

Brocoli  ,,  ...  ...  77 

Brussels  Sprouts,  Boiled  ...  77 

Cabbage,  Boiled  ...  78 

„ Fried  ...  78 

, , ' Stewed ...  ...  78 

Carrots,  Boiled  ...  ...  79 

,,  Shape  ...  ..  80 

Cauliflower,  baked  ...  79 

,,  Boiled  . 79 

Cucumber,  Stuffed,  Stewed  80 
French  Beans  ...  ...  76 

Hints  on  Cooking  Vegetables  74 
Jerusalem  Artichokes,  Boiled  76 
,,  ,,  Roasted  76 

Onions,  Baked  ...  ...  80 

.,  Stewed  ..  ...  81 

Parsnips  ,,  ...  ...  81 

Peas  Green,  boiled  ...  M 

,,  ,,  Stewed  ...  82 

Salsify  ...  82 

,,  Stewed  ...  ...  82 

Spinach  ...  ...  83 

Turnip  Greens,  Boiled  ...  84 

Turnips,  Glazed  ...  ...  84 

,,  Mashed...  ...  83 

Vegetable  Dishes  ...  247 

,,  Marrow,  Boiled...  84 

,,  ,,  Stewed  85 


DINNER. 

App^tisans  ...  ...  143 

('roams  ...  ...  275 


rttffe. 

Custards 

285- 

Dessert 

399 

Entrees 

167 

Forcemeats 

243 

Game 

259 

Hints  on  Boiling  Meat  i 

Poultry 

201 

Hints  on  Roasting  Meat  k 

Poultry 

201 

Ice  Puddings 

.365 

Ices 

363 

Jellies 

377 

Pancakes  & Fritters 

297 

Pudding  Sauces 

327 

Puddings,  Cornflour,  etc  ... 

269< 

„ Ice 

36.5 

,,  in  general 

m- 

,.  made  with  Rice... 

325 

,,  Tapioca  and  Sago 

331 

,,  Vermicelli  & Ma- 

caroni 

291 

Relev^s  ., 

199 

Savouries  ,, 

.385 

Soups  ,, 

147 

Sweets  ,, 

405 

Tarts  & Pastry  ... 

:I45 

Vegetable  Dishes 

245 

Appetis.\ns. 

Anchovy  Sandwiches 

143 

Canapis  ,, 

143 

Caviare  Canapis... 

144 

,,  Sandwiches 

144 

Devilled  Biscuits 

144 

Olive  Farcies  Canapis 

145 

Oyster  Sandwiches 

145 

Sardine  bavouries 

145 

Cream-f. 

Almond  Cream  ... 

281 

Chocolate  ,,  No.  I 

277 

„ „ No.  2 ... 

277 

Cocoanut  ,, 

Cr6me  a 1’  Angletere 

276 

279 

Devonshire  Cream 

271 

Gaelic  ,.  ... 

279 

Geneva 

276 

Ginger  

275 

Lecah 

280 

Lemon  ,,  ... 

276 

Neapolitan  ,,  ... 

280 

Orange  ,,  ... 

281 

Pineapple  ,.  ... 

278 

Strawberry 

278 

INDEX. 
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SpKjnge  Cream 

Page. 
..  279 

Stone  ,, 

..  278 

Swiss  ,, 

..  275 

Velvet  ,, 

..  277 

Custard, 

Almond  Custard 

..  287 

Cinnamon  ,, 

..  287 

Cornflour  ,, 

..  286 

Cream  ,,  No.  1 . 

..  285 

„ No.  2 

..  285 

.Jelly  ... 

..  288 

Lemon  ,, 

..  288 

Normandy  ,, 

..  286 

Orange  ,, 

..  287 

Plain 

..  286 

Rice  ,,  ■ ... 

..  288 

Dessert. 

Almonds,  Salted  ... 

...  404 

Biscuits,  Cinnamon 

..  399 

,,  Chocolate 

...  400 

,,  Cocoanut 

..  400 

,,  Dessert 

...  390 

,,  Fruit 

..  400 

„ Wine  ... 

..  401 

Brandy  Plums 

..  402 

Ginger,  Preserved 

...  404 

Lemons,  Crystallized 

..  402 

Macaroons 

...  401 

Ratafla 

. 401 

Walnuts,  Chocolfite 

..  403 

,,  Crystallized 

..  403 

,,  Prepared  in  Milk  403 

Violets,  Candied  ... 

..  402 

Entrees. 

BeeJ— 

Cannetons 

...  172 

Collops 

...  169 

,,  Beefsteak 

...  170 

,,  Savoury  Beef 

...  170 

Olives 

...  169 

011a  Podrida 

...  173 

Ragout 

...  171 

Rechauffe 

...  171 

Ressoles  ..." 

...  171 

Russian  Di.sh 

..  172 

Chicken — 

Bolangies  ,, 

...  175 

Cannelons  

...  176 

Chicken  h 1’  Hollandaise 

...  175 

,,  Patties  ... 

...  177 

Chicken  Sant6 

Page. 

177 

,,  with  Carrots 

. 179 

,,  ,,  Mushrooms  .. 

. 179 

„ „ Peas 

. 179 

Cotelettes  la  Pompadour.. 

. 178 

Poulet  k.  la  Genoiese 

. 177 

Rechauffe  h 1’  Indienne  .. 

. 178 

Savoury  Fritters  ... 

. 176 

Swiss  Pudding 

. 179 

Duck — 

Duck  with  Turnips 

. 182 

,,  „ Carrots 

. 182 

,,  Salmi 

. 181 

,,  Stewed  with  Peas  .. 

. 181 

Kidney  k la  Francaise 

. 184 

Ramakin  Kidneys 

. 183 

Sicilian  ,, 

Stewed  Ox  Kidney 

. 183 

. 184 

Hare.  See  Game 

. 187 

Mutton — 

Cutlets  ...  ...  ' 

. 189 

Rissoles  ... 

. 189 

Ki’omeskies 

. 191 

Santd 

. 190 

Savoury  l!olls 

. 190 

Pigeons — 

Aspic  ...  ' 

. 195 

Compote  de  Pigeon 

. 195 

Cutlets  ... 

. 193 

Fillets 

. 194 

Pigeon  and  Egg  Sauce 

. 194 

,.  ,,  Parsley  Blitter 

194 

,,  Roasted  ... 

. 193 

Rabbit — 

Croquettes 

. 197 

Cutlets  ... 

. 198 

Rabbit  Cream 

. 197 

Forcemeats. 

Forcemeat  for  Ducks 

..  244 

, , , , Fowls 

. 243 

,,  ,,  Goose 

..  244 

„ „ Hare  219,  243 

,,  „ Pork 

..  244 

„ „ Turkey 

..  243 

,,  / ,,  Veal 

..  243 

. Game. 

Hare,  .Jugged 

..  220 

,,  lioast 

221 

Ortolans  ... 

.’.  261 

582 


INDEX. 


Ortolans,  Roasted,  No. 

>»  No, 

Partridge,  Broiled 
,,  Roast... 
Quail,  No.  1 
„ No.  2 
Snipe 
Venison  ... 

,,  Hashed  ... 

,,  Roast  Haunch 

Wild  Duck 


I’wjf. 

..  “261 
..  261 
. 262 
. 262 
. 26.S 
. “263 
. 263 
. “264 
. “264 
. 264 
. “265 


/'U'/'. 

Ice  Puddini.',  Strawberry  ...  366 
t.  Tipparee  ...  36K 

i>  ,,  Vanilla  Custard  365 

•Jellies, 


How  TO  MAKE  Pastry. 

Biscuit  Pastry  ...  ...  356“ 

Flakey  Paste  ...  ...  358 

Light  ,,  ...  ...  .357 

Puff  „ 356 

Rice  ,,  ...  ...  .3.58 

Rough  Puff  Paste  ...  355 

Short  Crust,  No,  1 & No.  2 3.57 

,,  Paste  ...  ...  .3.55 

Soojee  ,,  ...  ...  359 

Suet  Pudding  Crust  ...  3.58 

Tart  Paste  ...  ...  3.56 

,,  ,,  very  plain  ...  .359 

Ice  Puddings — Ice  Creams  and 
Ices. 

Freezers  and  Freezing,  Hints 


Ice  Almond  Cu.stard 
,,  Brown  Bread 
,,  Custard 
,,  Ginger 
,,  Lemon  Water... 
,,  Orange  Custard 
„ Tea  ... 

,,  Cream  Apricot 

,,  ,,  Chocolate 

,,  ,,  Lemon  ... 

,,  ,,  Pineapple 


363 

371 
369 
.371 

369 

370 
.371 

372 
370 
370 
.369 
372 
367 


Cocoa 

...  3b0 

Coffee 

...  :m 

Economical 

...  379 

Invalid  ...  / ... 

...  :J79 

Lemon  ... 

... 

Milk 

...  .378 

Orange  Sponge  ... 

..  377 

Rum 

..  380 

Strawberry 

...  .380 

Strengthening 

...  379 

Tapioca  ... 

...  .381 

Wine 

...  .377 

PaNC.U£ES  and  Fritter-s. 


Apricot  Fritters  ... 

...  300 

Brittany  Pancakes 

...  “297 

Cream  ,, 

...  “299 

Fritters  ... 

...  “297 

Pancake,  No.  1 

...  “297 

No.  2 ... 

...  298 

Palestine  Pancake 

...  “299 

Pineapple  Fritters 

...  299 

Plantain  ,, 

...  .300 

Sweet  Pancake 

...  “298 

Puddings,  Cornflour  and 
Arrowroot. 

Arrowroot  Pudding,  Boiled  “270 
Cornflour  Blancmange  ...  270 

„ Cream  Toast  ... 

,,  Custards  ...  269 

,,  Lemon  Shape  ..  270 

Tct  Puddings.  See  sepamte 
heading. 


Brown  Bread 

...  366 

Puddings  in  general. 

Cape  Gooseberry  .io8 

Chocolate 

...  367 

Adelaide  Pudding 

.315 

Cinnamon  Cream 

Almond  Croquettes 

324 

Custard 

...  365 

,,  Pudding 

.310 

Crystallized  Fruit  372 

Apricot  J.am  Sandwich 

312 

Ginger 

...  .367 

Baked  Suet  Pudding 

.304 

Mangoe 

...  367 

Batter  ,, 

309 

Noyeau 

...  * .366 

„ Puddings  ... 

:K)9 

Orange 

...  .368 

Blancmange 

321 

Peach 

...  .372 

,, 

.317 

Pineapple 

...  268 

,,  Orange 

318 

INDKX. 
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Brown  Bread  ,, 

Cabinet  ,, 

Canterbury  ,< 

Cape  Gooseberry  Fool 
Cocoanut  Pudding 
College  Cakes 
Cup  Pudding 
Currant  ,, 

Devonshire  Junket 
Empress  Pudding 
Fig  „ 

Ginger  Omelette... 

Glace  ,, 

Guernsey  Tasties... 
Housewife’s  Pudding 
Jam  Roly-Poly  ... 

Lady  Pudding  ... 

„ Betty  Pudding 
Lemon  Dumplings 
.,  Pudding 
,,  Sponge  Pudding  ... 
Love  in  a Cottage  ,, 

Madeira  ,, 

Marmalade  Sandwiches  ... 
Marrow  Pudding 
iMeringues 
Mince  Meat,  No.  1 

„ „ Nos.  2 & 3 ... 

„ Roly-Poly 

Orange  Blancmange 
,,  Pudding 
Peach  ,, 

Plum  ,,  Recipes  Nos.  1 

&2  ... 

, ,,  „ Nos.  3*4 

Pound  Plum  Pudding 
Roly-Poly,  Jam 

,,  Mince  Meat 
Safeano  Pudding 
Snowy  Eggs 
Suet  Pudding 
„ „ Baked 

„ ,,  Very  light  ... 

Tipparee  Fool 
Tipsy  Cake,  No.  1 
,.  No.  2 
Treacle  Pudding 
Vanille  Soufflde  Omelette 


J‘cu)e. 

Pagr. 

g 311 

Rice  and  Currant  Pudding 

327 

..  317 

Candle 

. 327 

...  316 

,,  Cocoanut  Pudding  .. 

. 326 

...  322 

,,  Custard  ,, 

. 328 

...  .318 

,,  Blancmange,, 

. 328 

..  .320 

,,  Flummery  .. 

326 

...  320 

,,  Golies 

. 329 

...  314 

,,  Pancakes  ... 

. 328 

...  321 

Riz  au  Crdme 

. 325 

...  313 
...  313 

Wurtemburg  Pudding 

. 326 

...  314 
...  310 

Puddings  made  with  Tapioca 
and  Sago, 

...  319 

German  Tapioca  Pudding. 

. 336 

...  322 

Sago  Cream 

. 334 

...  318 

,,  Pudding 

..  333 

...  308 

,,  with  Fruit  ... 

..  333 

...  312 

Tapioca  Cream  ... 

. 336 

...  312 

.,  Meringue... 

..  3.36 

...  321 
...  311 

,,  Pudding  Nos.  1 & 

2,  335 

316 

324 

.322 

305 
315 
323 

306 

307 

308 

318 
323 

319 

304 

305 

306 
308 
308 
317 

320 

303 

304 
303 
.318 

314 

315 
310 
319 


Puddings  made  with  Vbhmi- 
cELLi  AND  Macaroni. 


Macaroni  Blancmange 

,,  Pudding,  Baked... 
,,  ,,  Boiled  ... 

Vermicelli  ,,  Baked,  No. 

1 & No.  2 
,,  ,,  Boiled  ... 

Pudding  Sauces. 

Cinnamon  Sauce 
Chocolate  ,, 

Cold  Augusta  ,, 

Cream  ,, 

Nutmeg  ., 

Sweet  ,, 

,,  Lemon  ,, 

Wine 


292 

292 

292 

291 

292 


339 

340 

339 

340 
340 

340 
339 

341 


Puddings  made  with  Rice. 
Almond  Rice  Pudding  ...  325 
Boiled  Rice  ,,  ...  .329 

Ground  Rice  Chee.secakes...  329 
Rice  and  Apple  Pudding  ...  327 


Releves. 

Beef,  Boiled  207 

,,  Braised  ...  ...  201 

,,  Brisket,  Boiled  ...  208 

,,  Fillet  k 1’  Italienne  ...  295 
,,  ,,  Plainly  Roasted  205 

,,  ,,  Roasted  ...  205 

,,  Fricandeau...  ...  205 

„ Rib  Rolled 207 

Chicken,  Boiled  ...  ...  201 

,,  ,,  with  Oysters  209 

,,  ,,  ,,  Truffles  209 

,,  Braised  ...  ...  210 
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Chicken,  Forced  ... 

210 

,,  Roast 

201 

,,  Pilau,  Nos.  1 & 2... 

211 

Duck  Roast  ... 

202 

,,  Stewed 

213 

j,  with  Mushrooms 

214 

,,  ,,  Olives 

213 

,,  ,,  Truffles 

214 

Goose,  Boiled 

202 

,,  Green 

215 

,,  Roast 

202 

,,  Stewed 

215 

,,  with  Olives 

215 

Guinea  Fowl,  Boiled 

202 

,,  Braised  ... 

217 

,,  Forced 

217 

,,  with  Oyster 

217 

,,  ,,  Truffles 

,,  Roast  ...  202, 

217 

217 

Hare,  Jugged 

220 

,,  Roast 

219 

Lamb,  Hoiled 

201 

,,  Larded  Shoulder  ... 

221 

,,  Roast 

201 

,,  Stewed  Breast 

221 

,,  ,,  Loin 

Mutton,  Boiled 

222 

201 

,,  Bi'aised  Leg 

223 

,,  Kebob  ... 

224 

,,  Roast 

201 

,,  ,,  Leg  boned  and 

stuffed  ... 

223 

,,  Rolled  Loin 

224 

Pork,  Boiled 

201 

,,  Roast 

201 

,.  ,,  Griskin 

227 

,,  Square  Rib... 

227 

,,  Sucking  Pig  Roast  ... 

228 

Pies,  Reef  Steak... 

229 

,,  Calf’s  Head 

230 

,,  Chicken 

230 

,,  Duck 

231 

„ Giblet 

231 

,,  Guinea  Fowl 

231 

,,  Hare 

232 

„ Mutton 

2.32 

„ Pigeon 

233 

,,  Rabbit 

2.33 

,,  Raised  Beef  with 

Truffles  ... 

229 

,,  Snipe 

234 

,,  Veal 
Pilau 

234 
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Rabbit,  Roiled 

2.35 

,,  Roasted  ... 

235 

Turkey,  Hoiled  ...  2f)2,  2.37 

,,  ,,  with  Oy«ter 

stuffing  ...  237 

,,  Roasted  ...  202,  2:i8 

2JJ8 

Veal,  Boiled  Breast  ...  239 

„ Fillet  ...  ...  239 

,,  Roast  Fillet  ...  240 

,,  Shoulder  ,,  ...  240 

,,  Stewed  Knuckle  ...  240 

Savourie.s. 

Anchovy  Canapes  ...  .385 

,,  Sandwiches  ...  .3^ 

,,  Toast  ...  386 

Anges  aux  Clevaux  ...  .385 

Artichoke  Toast  ...  ...  .386 

Beetroot  Leaf  ,,  ...  . 387 

Brain  ,,  ...  ...  387 

Ch|ese  and  Eggs  ...  ...  -390 

,,  ,,  Rice  ...  ..  393 

,,  ,,  Sardines  ...  393 

,,  Biscuits  ...  ...  391 

,,  Omelette...  ...  389 

,,  Potato  Rissole  . . 390 

,,  Souffle  ...  ...  391 

,,  Straws  ...  ...  391 

,,  Tartlets  ...  ...  392 

.,  Tomato  ...  ...  392 

CroOtes  aux  Caviare  . . . 3SS 

Cucumber  Toast  ...  . ...  388 

Curried  Egg  ,,  ...  388 

Devilled  Biscuits  ..  ...  394 

Ham  and  Poached  Eggs  ...  394 

,,  Toast  ..  ...  394 

Kidney  ,,  ...  ...  395 

Marrow  ,,  ...  ...  395 

CEufs  au  Gratin  ...  ..  390 

Onions  and  Grated  Cheese  389 

Potato  Cheese  "Rissole  ...  390 

Raminakins  ..  ...  392 

Sardine  aux  Gratin  ...  393 

,,  Toast  ...  ...  395 

Sours, 

Artichoke  Soup  ...  ...  155 

Baden  „ ...  ...  165 

Bones  of  Poultry,  etc.,  for 
Stock  ..  ...  149 

'Broth,  Chicken  ...  ...  518 

,,  Mutton  ...  . . 155 

Carrot  Soup  ...  ...  LW 

Cauliflower ...  157 

Celery  ,,  ...  157 
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Chicken  Soup 

519 

Cock-a-Leekie  j, 

157 

DhSl 

15S 

Flavouring  for  ,, 

166 

Flour 

161 

Giblet  ,, 

152 

Gravy  „ Nos.  1 Jt  2 

150 

Green  Pea  , , 

159 

Hare  ,, 

154 

Kidney  ,, 

15.S 

Leek  ,, 

157 

Lentil  ,, 

158 

Lettuce  ,, 

158 

.Mulligatawny  „ No,  1 

150 

..  „No.  2 ... 

151 

Mutton  Broth 

155 

Onion  Soup 

161 

Ox  Cheek  „ 

152 

Tail  „ 

151 

Palestine  ,, 

155 

Pea  „ 

159 

Pigeon  „ 

154 

Potato  „ Nos.  1 & 2 ... 

160 

Sago  Wine  Soup  ... 

164 

Sheep’s  Tail  ,, 

15.3 

Simple-  ,, 

163 

Spanish  „ 

165 

Stock  to  make 

149 

Tomato  Soup,  No.  1 

161 

,,  M No.  2 

162 

Turkey  ,, 

155 

Vegetable  ,, 

162 

,,  Marrow  Soup  ... 

163 

Wild  Duck  ,, 

154 

Sweets  and  Toffee. 

Almond  Toffee,  Nos.  1 & 2 

407 

(,'hocolate  Creams 

409 

Cocoanut  Candy  ... 

408 

,,  Chips  ... 

408 

Caramels 

408 

Cream  Toffee 

409 

Evorton  „ 

409 

Ginger  „ 

410 

Kussi.an  ,,  No.  1 

410 

• > „ No.  2 

411 

Tarts  and  Pastry. 

Apple  Cheesecakes 

.350 

„ Dumplings 

352 

,,  Tart 

.346 

Bakewell  Pudding 

.345 

Cheesecakes,  Apple 

350 

t,  . Lemon 

.348 

Page. 

Cheese  Puffs 

347 

Genoa  Pastry 

347 

Grape  Tart 

351 

How  to  make  Pastry 

355 

Jam  Puff 

349 

Jelly  Tartlets 

349 

Lemon  Cheesecakes 

348 

M arlborough  Tart 

345 

Mince  Pies 

348 

NeuchUtel  Tartlets 

350 

Pastry,  Different  Kinds  ... 

355 

,,  Geneva  .. 

347 

,,  how  to  make 

355 

,,  Sulcoveth 

350 

Open  Wiltshire  Tart 

346 

Peach  Meringue  ... 

349 

,,  Tart 
Puff  Cheese 

346 

347 

,,  Jam 

349 

,,  Scotch 
Rhubarb  Tart 

348 

351 

Sulcoveth  Pastry  ... 

350 

Scotch  Puffs 

348 

Tart,  Apple 

346 

,,  Grape 

351 

,,  Marlborough 

345 

,,  Open  Wiltshire 

346 

,,  Peach 

346 

,,  Rhuliarb 

351  , 

Tartlets,  Jelly 

349^ 

,,  Neuchatel 

350 

Vegetable  Dishes  for  a Second 

CODRSE. 

Artichokes,  Boiled 

247 

,,  Fried 

247 

Asparagus 

248 

Asperges  h 1’  Italieuue 

248 

Beans  in  Brandy  ... 

249 

Brocoli  and  Buttered  Eggs 

248 

Cabbage,  Stuffed... 

249 

Cauliflower  with  White 

Sauce 

251 

Carrots  h la  Russe 

250 

Celery,  Stewed  ... 

252 

Choux  fleur  au  gratia 

250 

Fromage  au  Pois 

255 

Hot  Pot  ... 

252 

Mushrooms,  Baked 

252 

,,  Broiled 

253 

,,  Stewed 

253 

„ with  Buttered 

Eggs  ... 

254 

Onions,  Stuffed  ... 

254 
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Peas,  Buttered  ...  ...  255 

Potato  Souffl€e  ...  ...  255 

Salsify  Patties  ...  ...  25fi 

Savoury  Cauliflower  ...  251 

Spinach  Omelette  ...  256 

Vegetable  Chartreu.se  ...  257 

,,  Souffl^e  ...  257 

,,  Harrow' Duck  ...  258 

Drinks,  Non-Alcoholic. 
Coffee  to  make.  See  Iced  Coffee. 

Iced  Coffee  ...  ...  509 

Lemonade  ...  ...  509 

,,  Bottled  ...  510 

Lime  Juice  to  preserve,  No. 

1 and  No.  2 ...  ...  510 

Nectar  ...  ...  ...  511 


Pu<r- 


Pear,  Marmalade  ...  446 

Pineapple  Jam  ...<  ...  744 

I’reserved  Brandy  Peaches  446 

,,  Lemon  Peel  ...  444 

,,  Citron  ...  441 

,,  Cucumber  ...  443 

Pulwul  Jam  ...  ...  448 

Puttwa  Jelly  ...  . . 447 

Quince  „ ...  ...  448 

,,  Marmalade  ...  449 

Rhubarb  Jam  ...  449 

Ti|>paree  Jam  ...  ...  450 

,,  Jelly  ...  ...  450 

Vegetable  Marrow  Jam  ...  450 
,,  ,,  Marmalade  451 

Whole  Strawberry  Jam  ...  449 


LTQUKUHS. 


HINTS  TO  THOSE  GOING 


HOME. 

Disinfecting  ...  ...  568 

Dress-outfit,  etc.  ...  ...  555 

Furnishing  in  all  Depart- 
ments ...  ...  563 

Garden  requirements  ...  573 
House  bunting  ...  ...  562 

Marketing  ...  ...  570 

Servants  to  engage  ...  562 


JAMS,  JELLIES  AND  PRE- 
SERVES. 


Aloobokara  and  Clove  Gin  492 

„ Brandy,  Nos.  1 & 2 491 
Cherry  Brandy,  Nos.  1 & 2 ..  491 

Colouring  of  Liqueurs  ...  496 

Ginger  Brandy  ...  ...  492 

Lemon  ,,  ...  ...  492 

Norfolk  Punch  ...  ...  495 

Noyeau  ...  ...  496 

Milk  Punch,  No.  1 ...  493 

,,  ,,  Nos.  2 & 3 ...  494 

Orange  Brandy  ...  493 

,,  Gin  493 

Peach  Brandy  ...  ...  495 


Aloobokara  Jam  ...  ...  439 

„ Jelly  ...  439 

Apple  Jam  ...  ...  440 

,,  Marmalade...  ...  440 

Apricot  Jam  ...  ...  441 

Cape  Gooseberry  Jam  ...  450 

,,  Jelly  ...  ...  450 

Carrot  Jam,  Nos.  1 & 2 ...  442 

Citron  Marmalade  ...  441 

,,  Preserved  ...  441 

Cucumber  Preserve  ...  443 

Grape  Jam  ...,  ...  443 

Jelly  ...  ...  443 

Guava  ,,  ...  ...  444 

Lemon  Peel  Preserved  ...  444 

Melon  Jam  ...  ...  444 

Peach  Jam  ...  ...  445 

,,  Jelly  ...  — 445 

Peaches  preserved  in  Bran- 
dy   446 

Pear  Jelly  ...  ...  446 


MEDICINAL  AND  OTHER 
PREPA  RATIONS. 

Alum  Lotion  ...  ...  543 

,,  for  Sore-throats  ...  543 

Antidote  for  Poisons  ...  551 

Boracic  Lotion  ...  ...  543 

Burn  or  Scald  Remedy  ...  535 

Carron  Oil  to  make  ...  533 

Cough  Mi.vture,  Simple, No.l  533 

„ „ „ No.  2 534 

Croup  and  Pneumonia  Cure  534 
Embrocation  ...  ...  535 

Ginger  Lotion  for  Sore- 

throats  ...  ...  544 

Hair  Tonics,  Recipes  Nos.  1 
to  7 ...  539  to  541 

Hair  Wash — Egg  Julep  ...  539 
Lotions  ..  ...  54.3 

Poultices  ...  ...  537 

,,  Bran  ...  ...  537 

,,  Bread  ...  • ...  537 
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I'aye. 

Foulticos,  Linseed  ...  537 

j,  Mustard  ...  538 

,,  Poppy  Water  ...  538 

Turpentine  Stupe  538 
Spirits  of  Camphor, to  make  533 
Scorpion  Stints,  to  ease  pain  534 


MISCELLANEOUS  COOKING 

recipes. 


Celery  Salt 

527 

Chilli  Vinegar 

* 

527 

Coffee  to  make  ... 

509-527 

Devonshire  Junket 

528 

Eggs,  to  pot 

528 

Freezers 

363 

Fruit,  to  bottle  ... 

528 

Ghee,  to  make  ... 

529 

Icing,  Almond 

122 

,,  Chocolate  ... 

133 

Lemon  Cheese 

529 

Liqueur,  to  Colour 

496 

Mince  Meat 

306, 

307 

Norfolk  Dumpling.s 

529 

Soup  Flavouring 

166 

Tomato  Butter  ... 

530 

Vorkshire  Pudding 

530 

ODDS  AND 

ENDS 

AND 

USEFUL  HINTS. 


Alphabetical  Vocabulary  XV 


Boots  to  Waterproof 

550 

Butter,  to  pre.serve 

551 

(.'lean  (to)  Brass 

546 

M ft 

Carpets 

547 

»» 

Chintz 

547 

1J 

Clothes 

55(1 

! » »> 

Copper 

547 

))  *• 

Cretonnes 

547 

Jt  ft 

Damask 

547 

tf  ft 

Decanters 

545 

Jt  ) » 

Gilding 
Grained  Wood 

545 

»» 

546 

»»  J» 

Hair  Brushes  ... 

546 

n f* 

Kid  Gloves 

546 

ri  ff 

Knife  Handles 

546 

«»  } » 

Knives 

VI 

ft  ft 

Lamp  Chimneys 

547 

tf  ft 

Lamps 

548 

ft  ft 

Linen  f... 

547 

ft  tf 

Looking  Glasse.s 

547 

ft  ft 

Marble 

545 

Page. 

Clean  (to)  Matting  ...  546 

,,  ,,  Piano’s  Keys  ...  545 

,,  _ ,,  Rusty  Irons  ...  547 

Sponges  .545 

,,  ,,  Spoons  from  Me- 

dicine Stain.s  546 
,,  ,,  Table  Glass  ..  547 

,,  ,,  White  Veils  ..  545 

Cooking  Utensils,  Best  Kind 
to  use,  etc.  ...  ...  V 

Clothes,  to  make  whiW  550 

Coo),  to.  Beer,  Liquor, 
Water,  etc.  ...  ...  VII 

Fire  Ranges,  best,  to  use  ...  X 
Flies  to  keep  off  picture 
frames  ...  ...  550 

Flour,  the  best,  to  use  ...  V 

Flowers  to  keep  fresh  ...  549 

Frames,  picture,  to  protect 

from  flies  ...  ...  550 

Furniture  Polish  ...  550 

Kulai  Wallah  V 

Knives  to  polish  ...  ...  VI 

Meat  to  keep  fresh  ..  IX 

,,  ,,  make  tender  ...VIII 

,,  ,,  preserve  ...  IX 

,,  ,,  tell  quality  ...  IX 

Milk  to  keep  fresh  550  & Vlll 
Monthly  approximate  ex- 


penditure  of  Rice,  etc.  ... 

X 

Moths,  to  destroy 

550 

Mould  in  Cheese,  to  prevent 

550 

Mu.sh rooms,  to  test 

549 

Potatoes,  to  keep 

549 

Remove  (to)  Acid  Stains  .. 

551 

,.  ,,  Coffee  ,, 

547 

,,  ,,  M a r k i n g Ink 

Stains 

549 

,,  ,,  Medicine  Stains 

546 

,,  „ Mildew  „ ... 

549 

I!  )>  Tea  ,,  ... 

Tea,  totest 
Water  to  Ensure  good 

547 

549 

VI 

,,  ,,  Filter  ... 

VI 

Weights  and  Measures 

XIII 

PICKLES. 

Artichoke  Pickle ... 

431 

Bean  ,,  ... 

431 

tlabbage  ,,  ... 

430 

Cucumbei  ,,  ... 

429 

Egg  

4.34 

Hot  mixed  ,,  ... 

434 

Lemon  ,,  ... 

429 
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Mango  Pickle  ... 

Page. 
...  4.3.3 

Mushroom  ,,  ... ' 

...  4.32 

Nasturtium  ,,  ... 

...  432 

Onion  ,,  ... 

...‘  .432 

Red  Cabbage,,  ... 

...  430 

Walnut  ,, 

...  433 

POTTED  M EATS,  ETC. 


Potted  Beef,  No.  1 & No.  2 

463 

,,  Cheese,  No.  1 

464 

,,  „ No.  2 

465 

,,  Chicken  ... 

464 

,,  Ham 

465 

,,  Hare 

465 

,,  Lobster  ... 

466 

,,  Pigeon 

466 

,,  Shrimps  ... 

467 

SALADS. 

Fruit  for  At  Homes,  etc.  ... 

67 

Apple  Salad 

67 

Peach  ,, 

68 

Pineapple  Salad  ... 

67 

Plantain  ,, 

67 

Strawberry  „ ... 

67 

SAUCES. 

Bottled  Sauces 

4S3 

Fresh  ,,  for  Fish 

471 

,,  ,,  for  Game,  etc. 

471 

,,  for  Puddings 

339 

Botti.kd  Sauces. 

Beefsteak  Sauce  ... 

483 

Celery  Vinegar  ... 

483 

Chilli  Sherry 

483 

,,  Vinegar 

484 

Clawortongo  Sauce 

484 

Clerical  ,, 

484 

Curry  Sauce 

/ 

485 

Horseradish  ,, 

485 

,,  Vinegar 

Mushroom  Ketchup 

... 

485 

486 

Tapp  Sauce 

486 

'I’omato  , , 

... 

487 

Fuksh  Sauces  fok 

Fish 

Anchovy  Sauce,  No.  1 &No.2 

472 

Fennel  ,, 

475 

Fish 

• •• 

475 

I'idian  ,, 

476 

Lemon  ,, 

... 

476 

Mayonnaise  Sauce,  No. 

1 .. 

476 

,,  .,  No. 

2 ... 

477 

Melted  Butter,,  .. 

473 

Oyster  ,,  ... 

478 

Piquante  „ ... 

479 

Shrimp  ,,  ... 

... 

474 

Fresh  Sauces  for 

Game, 

Meat  and  Poultry. 
Apple  Sauce 

471 

,,  ,,  Substitute 

... 

471 

Bread  Sauce 

... 

472 

B\irnt  Butter  Sauce 

... 

473 

Caper  ,, 

473 

Celery  ,, 

... 

473 

Devil  , , 

474 

Horseradish  ,, 

475 

Mfiitre  d’H6tel  ,, 

... 

477 

Mint  ,, 

477 

Onion  ., 

478 

Parsley  ,, 

... 

479 

Tomato  ,, 

479 

Turnip  ,, 

480 

White  ,, 

480 

Sauces  for  Pudding.s. 
under  Dinner.  « 
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Thomas  & Sons, 

32,  Brook  St.,  New  Bond  St., 
LONDON,  W. 

l>abit  n^akers  and  Cadies'  Callers. 

'ttHOMAS  & SONS  make  a special  feature  of 
orders  by  post  and  are  most  successful  in  making 
Habits,  Gowns,  Coats,  etc.,  from  samples  and  self- 
measurements  or  pattern  bodies. 


A smart  and  useful  Habit. 

For  Indian  and  Colonial  wear. 

Thomas  & Sons  will  be  pleased  to  send  their  Booklets 
of  Ladies’  Sporting  Garments  and  Smart 
Tailor  Gowns,  together  with  patterns  and 
prices  on  application. 

On!y\  Address  : 

32,  Brook  Street,  L0IVDON,  W. 


X 


ADVKRTI8KMKXT. 


ACHILLE  SERRE 


HIGH  CLASS  . . . 
DYER  U CLEANER, 


2S3,  Oxford  St., 

. . LONDON,  W., 


AND  NUMEROUS 
BRANCHES  . . 
THROUGHOUT  . 


. ENGLAND. 


, OE/I3ElR,S 

INDIM 

Should  be  addressed  to — 

HEAD  office  ^ 

caoHKS, 

White  Post  Lane, 

Hackney  Wick, 

London,  B. 


WRITE  FOR  CATALOGUE  & PRICE  LIST. 


ADVERTIHEMENT. 


XI 


The  Corset  of  tHe  Century. 


stout  Figures  can  easily  obtain  a Straight  Front  below  the  waist 'by  wearing 


Unlacki), 


Rcaaiii  ^ Refatn 
Figure  Corset, 

PATENTED. 

The  .style  of  Gown  now  in 
fashion  demands  slimness,  con.se- 
quently  embonpoint  is  most  incoii- 
venient  and  inelegant.  The  only 
means  to  obviate  this  is  by  wear- 
ing the  above  corset.  On  each 
side,  below  the  waist,  a triangular 
piece  is  cut  out  of  the  corset,  an 
elastic  belt  at  base  of  triangle 
keeping  the  corset  in  position, 
preventing  the  husks  from  poking 
out.  and  at  the  same  time  giving 
a most  comforting  support.  Over 
the  belt  two  loose  fronts  are  so 
arranged  that  the  wearer,  by  lac- 
ing. can  reduce  the  figure  to  the 
most  graceful  proportions. 


Laced. 


From  “The  Gentlewoman"—"  Ky  the 
aid  of  ‘ Regain,  Retain.  Figure  Corset,  the 
Figure  appears  quite  flat  below  the  waist." 

“The  Qoee.n  ” says: — "Such  an  acces- 
sory to  an  elegantly  fitting  gown  has  re- 
cently been  introduced  by  Madame  Cooke 
of  Newark -on-Trent,  who  has  brought  out 
and  patented  a well-shaped  corset  of  good 
contour  and  finish." 


From  “ Madame.” — “ If  you  take  my 
advice  you  will  at  once  order  from  Madame 
Cooke,  Newark-on-Trent,  a pair  of  the 
‘ Regain,  Retain,  Figure  Corset." 

From  “The  Ladies’  Field.” — “As  its 
name  implies,  this  corset  has  been  special- 
ly devised  with  a view  to  helping  figures, 
whose  youthful  compactness  has  departed, 
to  regain  their  beauty. 


A Pew  Unsolicited  Opinions. 


Miss , Harlow:  Madame  Cooke's 

corsets  are  the  best  and  most  comfortable 
.she  has  ever  had,  and  they  are  most  satis- 
factory in  every  wa.V .” 

Mrs. , Ballantrae,  N.  B.,  " Is 

very  much  pleased  with  the  corsets. 
They  are  quite  the  most  conifort.able  she 
has  worn." 


Miss , Edinburgh,  “ Is  very  pleased 

with  the  corsets,  and  finds  she  can 
have  her  dresses  fitted  much  better  over 
them." 

Miss , Inverness,  “ Is  much  pleased 

with  the  corsets  made  for  her.  They 
are  not  only  comfortable,  but  a very 
good  fit,” 


White,  Black,  and  Dove  Coutille,  25/-,  Post  1/-.  .Suspenders  2s.  6d.  extra. 
When  ordering,  state  if  for  High  or  Low  Bust. 
PAYHKNT  (which  will  he  refunded  if  not  approved  of) 
TO  ACCOMPANY  ALL  OltDEKS 

Sole  Mater  and  Patentee :—  «a-/Uer«— SAMUEL  SMITH  & SONS  /’ 

Madame  Cooke,  Newark-on-Trent. 

Ai^ents  for  Melhourue—ROHKRTSON  & WHITE. 


Freperick  Penberthy, 


To  H.R.H.  Princess 
Alexandra  of 
Hohenlohe-  Langenbubg. 


To  H.I.H. 
The  Duchess  tr 
CoeuRG. 


SPECIALIST  IN 


GLOVES, 

FANS, 

HOSIERY, 

UNDERWEAR, 

BLOUSES, 

SHIRTS, 


UMBRELLAS, 

SUNSHADES, 

SILK  SKIRTS, 
VEILINGS, 
PERFUMES,  AND 
HANDKERCHIEFS. 


390,  392,  OXFORD  STREET,  LONDON. 


ADVKimSKiVIENT. 
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F.  Cant  s Co.’s 

Champion 
Roses  . . 


Fop  all  Soils  and  Climates. 

CUinneps  of  the  Champion  Tpophy  of  the 
National  T^ose  Society,  duly  4th,  1902. 
Roses  fop  Pepgolas. 

Evepblooming  Roses  fop  Beds  & Hedges. 
Standapd  and  Bush  Roses. 

Pillap  Roses. 

Climbing  Roses  fop  CQalls. 

OLD  ROSES  & NEW  ROSES. 

Consult  our  Catalogue  Posl  Free  for  Three  Pence. 

Braiswick  Rose  Gardens, 

COLCHESTER. 

1,510  Cups,  Pieces  of  Plate,  First  and  Second 
Prizes  have  been  awarded  to  our  Roses. 
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Rudge=Whitworth 

Cycles. 


“T^RITAIN’S  BEST  BICYCLE  ” is  made  in  two 
13  grades — the  “ Standard  ” and  the  “ Special  ” 
— both  grades  including  the  Patent  Plush- 
Joint  Frame,  Free  Wheel,  Front  Rim  Brake, 
Back  Rim  Brake,  Jointless  Rims  and  “A  Won” 
Clincher  Tyres. 

All  Rudge-Whitworth  Cycles  are  fully  guaranteed 
in  the  terms  of  the  Guarantee  published  in  our  catalogue, 
of  which  a copy  is  posted  free  to  all  enquirers.  This 
Guarantee  covers  every  detail  of  the  machine,  includ- 
ing Tyres,  Chains,  Saddles  and  Rims,  which  with 
other  makes  are  usually  excluded  from  the  guarantee. 

The  excellence  and  reliability  of  Rudge-Whitworth 
Cycles  arise  from  nearly  thirty  years  of  manu- 
facturing experience.  In  the  last  six  years  over 
150,000  Rudge- Whitworth’s  have  been  purchased  by 
the  British  Public. 

Our  own  Branches  in  the  large  to%vns  and  up- 
wards of  1,200  Selling  Agencies  throughout  the 
Kingdom  look  after  the  interests  of  Rudge-Whitworth 
riders  and  afford  unequalled  facilities  when  prompt 
repairs  or  advice  are  required. 

We  welcome  correspondence  from  all  cyclists,  whether 
customers  or  not,  and  make  a point  of  prompt  and 
complete  replies  to  all  enquiries. 


RUDGE=WHITWORTH,  Ltd., 

COVENTRY,  ENGLAND. 
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INDIAN  COOKERY. 

BAKER  AND  COOK.  A Domestic  Manual  for  India.  By 
Mrs.  R.  Temple-Wright,  Author  of  “ Flowers  and  Gardens.” 
Second  Edition,  Revised  and  Enlarged.  Crown  8vo,  boards. 
Rs.  2-8. 

“The  outcome  of  long  experience  and  many  patient  experi- 
ments.”— Pioneer. 

“ No  better  authority  on  matters  relating  to  the  Kitchen  and  all 
that  pertains  to  cuisine  is  to  be  found  than  Mrs.  Temple-Wright." — 
Englishman. 

THE  INDIAN  COOKERY  BOOK.  Practical  Handbook  to 
the  Kitchen  in  India,  adapted  to  the  Three  Presidencies.  Con- 
taining Original  and  Approved  Recipes  in  every  department  of 
Indian  Cookery  ; Recipes  for  Summer  Beverages  and  Home-made 
Liqueurs  ; Medicinal  and  other  Recipes  ; together  with  a variety  of 
things  worth  knowing.  By  a Thirty-five  Years’  Resident.  Crown 
8vo,  cloth.  Rs.  3. 

MEM-SAHIB’S  BOOK  OF  CAKES,  BISCUITS,  etc.  By  A.  C.  S. 
With  Remarks  dn  Ovens,  Hindustani  Vocabulary,  Weights  and 
Measures.  i8mo,  cloth.  Rs.  2. 

EVERY-DAY  MENUS  FOR  INDIA.  By  W.  S.  Burke.  Long 
i2mo.  Rs.  2. 

SIMPLE  MENUS  AND  RECIPES  FOR  CAMP.  HOME,  AND 
Nursery,  containing  Menus  and  Recipes  for  Meals  in  Camp, 
Afternoon  Teas,  Station  Dinners,  Meals  for  Children,  and  many 
useful  hints  for  Housewives  in  India.  By  Lucy  C.arne.  Cr.  8vo. 
Rs.  3. 

CULINARY  JOTTINGS.  A Treatise  of  thirty  chapters  on  Re- 
formed  Cookery  for  Anglo-Indian  Exiles.  With  thirty  menus. 
By  ‘‘Wyvern”  (Colonel  Kenny  Herbert).  Sixth  Edition.  Cr 
8vo.  Rs.  4. 

SWEET  DISHES.  A little  treatise  on  Confectionery  and 
Entremets  Sucrfe.  By  “Wyvern"  (Colonel  Kenny  Herbert). 
Crown  8vo.  Rs.  3-8. 

THE  COMPLETE  INDIAN  HOUSEKEEPER  AND  COOK.  By 

F.  A.  Steel  and  G.  Gardiner.  New  Edition.  Crown  8vo. 
Rs.  5-4  : cash,  Rs.  4-8. 

DAINTY  DISHES  FOR  INDIAN  TABLES.  Fifth  Edition. 
Revised.  Crown  8vo.  Rs.  6. 

PRACTICAL  HINTS  FOR  MAKING  LEAVENED  BREAD  At 
home,  or  in  the  Jungles,  without  the  use  of  Hops,  Brewer’s  Yeast, 
Toddy,  or  Baking  Powders.  Demy  8vo,  sewed.  Re.  i. 

A MANUAL  OF  INDIAN  COOKERY.  By  Elisa  Okorou.  Crown 
8vo,  sewed.  .4s.  8. 


THACKER,  SPINK  & CO., 

Calcutta  & Sim  fa. 
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